PREFACE. 


Turnz is no claſs of men to whoſe in- 
tereſt leſs regard has been paid than to Publi- 
cans; yet few, perhaps ſo much want, and ſo 
juſtly deſerve our kind attention. Beſides the 
claim founded on their ſervices and conveni- 
ence, the health as well as the comfort of the 
great body of the people may be ſaid to depend 
upon the ſenfible conduct and wholeſome ſup- 
plies of thoſe uſeful individuals. Let them be 
no longer expoſed to the avarice of the Brewer; 
to tlie fraudful arts of the Diſtiller; or to the 
Broker's ſwindling tricks and deep laid ſchemes- 
of impoſition. Fhis is due important object I 
have in view, and LI hope the following work 
now ſo much enlarged will prove a valuable and. 
unerring guide to the ignoranfand unwary. It 
ſpeaks the language of truth, of long Obſerva- 
tion and Experience, It leaves no point un- 
explained which publicans ought to. know. 
Every word comes home to their feelings; to 
their daily concerns; and points out to them 
the beſt methods of ſecuring and increaſing the 
fair profits of their trade, with eaſe to them- 
ſelves, and with the higheſt ſatisfaction to their 
cuſtomers. A ſketch of the different heads, 
to which my inſtructions are reduced, may af- 
ford ſome idea of their utility and importance. 
In the Firſt, place I have entered into the de- 
details of the cellar-bufineſs, and the proper 
management of beer, ale, amber, &c. ſo as to 
keep them in a ſtate of the utmoſt perfection, 


— 
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and prevent, the loſſes which may ariſe from 
the Publican's ignorance on the one part, or the 
intereſted practiſes of the Brewer on the other; 
partigulatly ſince the late Riſe, which takes 
away from the Publican the former profits of 
his parlour-cuſtomers. | | 
Secondly, I have laid down fuch rules, and 
given ſuch plain receipts, for buying on the 
Quays foreign goods, as well by weight as b 
the Gallon, and allo for preparing all kinds of 
compounds as will no longer leave the Publi- 
can at the mercy of the Diſtiller, but will cauſe 
a ſaving of at leaſt 25 per eent. monthly, be- 
tides the advantage of having their liquor ge- 
Aide, what he can recommend with confidence 
as being equally agreavic 10 4 me and to 
the healtli of every purchaſer, It is well 
known how the Diſtillers have taken the alarm 


at ſeing all their ſecrets divulged, and all their 


gainful deceptions laid open in the former Edi- 
tions of this work. Some of their agents have 
been already tampering with me; but no bribe, 
which their wealth could enable them to offer, 
ſhould ever tempt me to ſuppreis what I know to 
be of ſo much importance to ſociety at large. 
Thirdly, the cleareſt ip ſtruëtions are given 
for making wines of various torts, to rival the 
produce of foreign countries in the finenels of 
the flavour, and to ſurpaſs them far in the cheer- 
ing and wholeſome effect. I have allo explained 
the beſt method of brewing ale and porter, ſo 
as to have the genuine infufion of malt & hops; 
ſecure to Engliſhmen their favourite beverage, 


in the higlieſt degree, of excellence, pure and | 
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unadulterated by poiſonous ingredients, the 
properties of which and the Nase of the 


Brewer I have expoſed. 

Fourthly, I have taken a view of ſich laws 
as peculiarly relate to Publicans, Innkeepers, 
their Cultomers, &c. the nature of their licence, 
the regulation of the exciſe, and ſome other 
points of material import. 

In the next place, a conciſe yet accurate ac- 
count is given of the duties on all foreign & bri- 
tiſn Wines and Spirits, as well as on malt liquors 
whether brewed for ſale, or for domeſtic uſe. 
Fifthly, I have inſerted ſeveral tables, for 
weight as well as meaſure, by means of which, 


and without any other inſtruction, every man will 


be able to gauge his butts, pipes, and caſks,of all 
forts, with the greateſt exactneſs; and aſcertain 


in a moment the exact value of every gallon of 
beer and ſpirits undrawn in each, according to 


the prefent riſe, and thus be guarded againſt a any 
lois by real deficiency, or knaviſn impoſition. 
Of the ſimplicity and uſefulneſs of this table L 


cannot give a ſtronger proof, than the fale of 


8000 copies, at 18.2d. each. ſince the year 1794 


when I bad it engrayed, and 4000 of tha 


Editions of this publication. 
Laſtly, in order to omit nothing which may 


be of ſervice to the young adventurer, in the 
public- line, I have continued a juſt view of the- + 


horrid arts of brokers. I have traced. them 
through their windings and deceptions. I have 
ſhewn them in all their naked deformity. 

It would ill become me to make any remarks 
on n the orie of the importance of the article, 
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here ſtated. They are obvious to common ſenſe. 
Not only the public, but the good houſewife 
and indeed the nation at large may be ſaid to 
be intereſted in a work ſo beneficial in its ten- 
dency, and ſo well adapted in its form, and cheap- 
neſs of price, to every popular purpoſe. 

As a further proof of my willingneſs to be- 
come ſerviceable to that uſeful body of men, 
have I not at my own expence, convened ſeveral 


meetings in December, 1799, and obtained 
Counfel's opinion on the ſubject, vide page 


140---141. The deſign of theſe meetings was 


that Publicans as men who found themſelves 


oppreſled, by a long cuſtom, ſo injurious to 
their own welfare, and ſo inſtrumental to the 


deſtruction of many.hundred families, as 1s laid 
down by the ſeveral Fees, &c. paid by them, 


ſee p. 138. might ſeek for legal redreſs. But, 


to my mortification, every attendance proved 


uſeleſs; for as ſoon as they were informed by 
rumour, that the Brewers met, at the Crown 


and Anchor in conſequence of theſe meetings, 
which was, on our behalf, only to petition Par- 
Jiament, every man preſent confeſſed himſelf not 
free from his Brewer, therefore dared not fix 


their name to the Petition, notwithſtanding 


their thorough confidence that parliament would 
ſet aſide fuch cuſtom : but it is not too late: 
Publicans have a right to petition the Legiſla- 
ture, who as wiſe and good men will hear and 


determine with juſtice all complaints by petition 
that come before them. 

| Now Publicans have formed themſelves into 
a body, its to be hoped the ſociety will ſee the 


=. - +. * | 


| vines 
propriety of the Petition, and for the benefit 
of their fellow ſuffererers, bring the matter be- 
fore the Houſe. 1 ſhall at all times hereafter 


feel myſelf happy to give them any aid in my 


zower for that purpoſe, and have the honor to 


ſubſcribe myſelf their much devoted humble 
ſervant To command | 
| P. BOYLE, . 
An old Publican. 


P. S. I have given plain Inſtructions for the 


uſe of Clarke, Dring & Co. and Mr. Quin's 


Hydrometers and Thermometers; and I have 
made. ſome farther improvements in this 
Edition, which, I hope, will ſecure to it the 


cerning public. 


continued encouragement of a liberal and diſ- 
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PUBLICANS, p 


Diſtillers, and Spirit Dealers?, 


TRUE GUIDE, &c. . I 


—— 


HE management of porter, after it is in the 

cellar, is ſuppoſed to be known to all Publi- 
cans: ſcarcely one in five ſtudies how to conduct 
himſelf in this particular, or has any-1dea of the ſe- 
veral methods uſed to preſerve and alſo to fine their 
Beer, which it is the object of the following 
work to explain. It is alſo the general cry of 
Publicans, and Retailers of Spirits, that it is impoſ- 
ſible for them to make their own compounds into 


different qualities, and unleſs they have a ſtill for 


the purpoſe, they cannot ſweeten or prepare their 


own compounds. Firſt, I will aſk them is it poſſi- 


ble that raſpberry, uſquebaugh, or another cordial, 
of an oily nature, can be run through the ſtill, and 
yet contain that ſubſtance of oil known in each, and 
every other quality? My auſwer is this, that the 
only ſtill uſed now in all the rectifying houſes in 
London, &c. after the ſpirit is a ſecond time run 
through, or rectified, is a glaſs or braſs peſtle and 
mortar. I know, by the means of this publication 
I ſhall create enemies, but as my ſole object is to 


inſtruct, and render ſervices to my fellow ſubjects, 


and in the following treatiſe I ſhall prove uſeful to 


11075 Publicans, in and about this metropolis, L 


fear not the envy of about 73 Gentlemen n, 
. they 
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brewedd early in the ſeaſon, one butt of ſtale will do 


beer comes from different cellars, which is of diffe- 
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ways, if poſhble, recommend a {tore cellar of a 


(14 I 
they call themſelves) now rolling in their carriages, h 
by means of the wealth ariſing from this diſcovered ti 


ſecret, ſo long held from a body of men, who la- 
bour under ſo many difficulties, and pay fo much 
for leave to exerciſe their own calling, I mean the 
licenced Publicans, and Retailers. I think it my 
duty, if poſſible, to remedy ſome part, by pointing 
out to them, in the following publication, the 
eaſieſt method of faving at leaſt one fourth of the ſum 
they now pay for their compounds to the trade, or 
at whatever price they may be hereafter; and I 
ſhall alſo prove, that, if they attend to the following 
directions, their goods will be better in quality, 
and have a finer flavor than what they purchaſe from 
the Diſtiller. | 


GENERAL RULE. 
Phe Publican receives from the brewhouſe, we 
will ſuppoſe three, ſix, nine, or twelve butts at one 
time; if the quantity received be three butts, there 
are two mild and one ſtale; but if the beer is old, or 


to draw off tive or fix mild. Now ſuppoſe the ſtore 


rent brewings, what they call the waſte cellar, it is not 
ene time in ten that two butts are or will draw alike: 
whereas that cellar 1s made up of different brew- 
ings, and conſequently of different cellars, and as 
no two brewings will prove alike, either in flavor 
or colour, how can the Publican keep the beer to 
one palate for his cuſtomers; therefore I would al- 
man's own, if there be not room for ſtarting in the 
houſe, and the Publican then can with ſafety ſay, 
my beer 1s all of one palate; and beſides, if in the 
houſe he ſaves 9d. per butt in putting down* and 


he 
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he will alſo, if ſtarted in his own cellar, cet 


twenty-one butts for every twenty, or if not, he is 
only charged 34s. inſtead of 35s. per barrel ; for 
all ſtarted beer is always charged to the cooper, 
by the Brewers, twenty-one to the ſcore, which 
is a ſaving of four per cent. upon his ſtock, being 
at leaſt 38. per butt. But unfortunately, since the erecting 
of large Vals, the poor Publicans are now deprived of this pric- 
lege. for what reason is best known to the Brewers, 


FOR FINING BEER. 

Firſt, if you find the beer grey and ſtubborn, put 
your braſs cock in the full butt, and draw of three 
or four tap-tubs full before you put 1n Four finings, 
and put it into your waſte butt, and then put in the 
ſame quantity of the former butt you have on tap, 
which you mult ſtir round in the freſh butt, with 


the fining ſtick, before you put in the beer that 


you have juſt drawn, fo as to keep the beer to 
mix well. | ; 

Then take one or more tap-tubs of the finings, 
well ſhaken or ſtired round, and fine the butt, as 
uſual; at the ſame time, after you have put in the 
ſecond beer, be ſure to work your beer gently round 
thirty or forty times, backwards and forwards, with 


the fining ſtick, and then leave your bung out fix 


or eight hours ; and whenever you fine down your 
porter, you muſt take care that the butt is not 
full, for if there be not room to work in the butt, 

the beer will not come down. | 
If this remedy will not throw off the greyneſs, or 
aſſiſt in the clearing the beer, you will take, if your 
_ = | . 


law, to pay the Brewer's ſervant 18. for each butt putting duwn, and ts. 
for fining the ſame; the Butcher, Baker, or Difliller have the ſame 
right to charge the Publican as the Brewer. Im ſ:rry the Publicans 
did not come forward as they ought to do in their own right, and petition 
the Legiſlature, in December, 1759, when I called 3 meetings for that 


purpoie, which with Counſel*s Opinion, printirg Bills, in order to ſerve 


them, it coft me Lis © o, and I have never received one Shilling to 


defray the Expei ce I was at, at that Tims, 


beer be tart, five or fix quarts of the beer from the 
butt, and five or fix quarts of the finings, and heat 
them, in a pan or pot, over a fire, until they are 
10 hot as to be nearly upon the boil; when you 
have prepared your beer as before, put this !-ot 
beer and fining in, and ſtir them round well for 
ave minutes; and by ſo doing it will afhſt you, as 


it puts your beer into a fermentation. 


ANOTHER METHOD. 


If your beer is ſtubborn and of bad taſte, and af- 
ter you uſe the before mentioned method, you may 
take one handful of white houſe fand, and half a 
handful of ſalt, mixed together, and when the beer 


is upon the move, after the fining is put in, add the 


{and and falt to it, by degrees, and they will much 
help to remove the tartneſs, as well as help it down, 
Salt and ſand are good remedies againſt all hard or 
tart beer, in the common way of fining, as (all Pub- 
licans are inſtructed by their cooper). About 
two or three pounds of raw beef put into hard 


beer, or beer where there is a very low drought, - 


will much affiſt to keep it mellow, as the beer 
feeds upon the beef, I have very often found, from 
burned oyſter thells pounded to powder, great be- 
nefit to my beer, as uſed in the ſame manner with 


the ſand and ſalt, to the quantity of a handful at a 


time, I found oatmeal to make flow diopt beer 


keep longer, to uſe it as before. 


It would alſo be an eſſential ſervice to Publicans, 
to know how to make what the coopers call Heading: 
which is ſeldom allowed to be ſent in, being a com- 
poſition of ſweet-wort, molaſſes, berries, and cop- 
peras boiled up together, and known by the name 
of colouring : but if your beer be pale, it is neceſ- 


ſary to uſe the heading, which will affiſt the colour- 
ing, and cauſe a beautiful head, I would alſo wiſh 


to 
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to guard Publicans againſt the uſe of copperas, to 


head their beer with, (which Brewhouſe-coopers ge- 
nerally recommend) if uſed, 1t changes the head to a 
brown or ruſty colour. As a ſubſtitute for cop- 
peras, I would recommend the falt of ſteel, which 
is by far better, and of a milder nature, as it is 
better rectified than the former; it keeps the head 
of the beer pure and white, and is leſs pernicious 
to the ſtomach, You may buy, at a chemiſt's a 
quarter of a pound of it for about 8d. which is 
enough for fifty or fixty butts, and when the beer 


is juſt fined down, take of the above ſalt a ſmall 


quantity, reduced to a fine powder. When all 1s 
thus pounded, take as much as you can upon a 
ſhilling, put it into a quart pot, add a little porter 
to it, mix it and the porter well together, until it 
is diſſolved; put it into the beer, juſt fined down, 
and it will produce a fine white head. This muſt 
be done when the beer is upon the move, immedi- 
ately after it is fined. If you think that quantity 
does not produce a good head, add a little more 
in your next fining down. | 

J have, with great ſucceſs, uſed fuller's earth, 
burned and pounded into powder, of which about 
two table fpoonfuls to a butt, after it is fined 
down, renders great ſervice to clear the beer, but 
not for fining. = | 

The aforeſaid receipts is not known but to few in 
the trade, and is worth any money, to thoſe who 
wiſh to make their beer pleaſing to their cuſtomers. 


TO MAKE GOOD STALE BEER. 
TO THOSE WHO HAVE NOT YET PURCHASED THE 
NEW ENGINE. 


You muſt be always very careful to keep your 
tap-tubs clean, otherwiſe your ſtale beer will be- 
come four. In winter, let all your toaſted bread 

B 3 1 be 


be carefully collected, and put into the waſte 
as it will conduce to feed the beer. The ſhells 


of eggs thrown in, will preſerve the beer alive. 


Keep your waſte beer always well bunged down, 


When your butt is filled, and bunged down, 


throw upon the end of the veſſel two quarts of 
water, in which you ought to put about an inch 
thick of houſe ſand, all over the end of your butt, 


after it is bunged down, juſt before the water is put 


on. This butt in two months will be fit to draw, 


without any fining. An inch thick of houſe ſand, 


and about a quart of water, placed on the end of 
each butt of ſtarted beer, when freſh bunged down, 
will render great ſervice; but be always care- 
ful that your waſte butt 1s not too full, ſo as to 
prevent the beer, when bunged, from properly 
working, otherwiſe it will not come down ſo ſoon 
as perhaps you want it. „„ 

I have ſeen about one handful of pearl-aſhes boil- 
ed in three pints of water to two; and when cold, 
one pint put in, immediately after the finings, has 
an excellent effect, in keeping a good clear head to 
the pot, and affiſting to force the ſame. 

The uſe of ſalt only, without the ſand, is of no 


ſervice; but if ſalt where diſolved in the finings, 


at the time of fining the beer, I think it would help 
much to ſharpen it. „ 

Alſo, about the ſize of an egg of chalk, ina lump, 
put into the butt, after the fining, is of great ſervice. 


THE MANAGEMENT OF ALE. 


Ale is frequently rendered unfit for uſe, by being 
ſour, tart, flat, or brackiſh, If ſour, pull out the 
bung of your half hogſhead or caſk, and throw into 
it two handfuls of oatmeal, which ought to be ſtirred 
gently round with a handful of freſh hops. Leave 
out your bung for three or four days, and then ſtop 

| | | 11 


it well down,and in about three weeks the ale will 
be fit to draw. You muſt take care that your oat- 
meal is freſh, and that the quantity of meal be in 
proportion to the ſize of the caſk, viz. one quart 
for a 36 gallon caſk, and fo on in proportion. 

If tart or ſour, a ſmall lamp of chalk, the fize of 
an egg, and ſome chalk in powder, will bring round 
the ſaid ale, in three weeks: add'the fize of an egg 
of hops, made up in a ball, to the above. If your 
caſk of ale proves flat, you muſt take fix quarts of 
ale, and about three or four ounces of hops, and 
boil them for twenty minutes; put this hot maſh 
into your half hogſhead, ſtir it round as you would 
finings, and in about ten weeks it will be fit to 
draw. When you bottle flat ale, take about a tea 
ſpoonful of brown ſugar to each bottle, and your 
ale will ſoon come round in the bottle. 


HOW TO MANAGE SPIRITS, &c. 


As a perſon in the retail line, ought to know 
the heat and cold, and alſo the ſtrength of his ſpirits, 
to prevent impoſition, I ſhall, in the courſe of my 
treatiſe, lay down, for this purpoſe, the nature of 
Clarke and Quim's Hydrometer and Thermometer, 
with the mode of uſing them, in the plaineſt and 
ſhorteſt method. The following receipts have ta- 
ken me nearly five years, beſides my own knowledge 
of the Buſineſs, for many years, in collecting mate- 
rials from ſome of the moſt expert men, and beſt 
houſes in London ; whoſe diſtilling ſervants I em- 
ployed to aſſiſt me in the following work; and as 
it is but very ſeldom that any retailer will have cauſe 
to ſweeten, or make more than twenty gallons, at 
one time, of compounds, (gin only excepted) I will. 
commence with that number, and then come down 
to two gallons only; the retailer, therefore, by ad- 
ding or diminiſhing the quantity of ingredients, in 

: | proportion 
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proportion, according to the quantity of ſpirits | 
which are to be uſed, may proceed by the follow- on! 


ing direction, given in each article, | # . 
TR RUM. , 

The 3 2 2 * N en m 

Rum being a ſpirit deſervedly in great eſtimation, lag 


I ſhall make it the leading article, andI hope the fol- WW. > 
lowing inſtructions will be ſufficient for the reader 
in the choice of it. | | 
I Rum, in its original ſtate, when drawn from the 
ſtill, according to the quality of the ſaccharine dregs 0 
it is made from, (the ſugar cane) is of a ſtrong or mild D 
flavor, and of a more or leſs oily nature; in colour þ 
and tranſparency equal to the fineſt ſpring-water, F 
and the ſtrength of ſpirits of wine; but that 0 
ſtrength decreaſing with the time of working the 
ſtill, and the diſtillation being mixed, and becom- 
ing one body, eaſily accounts for the various 


ſtrengths we receive it at on the quays. £ 
There are various forts imported, which are A 
made in the Grenades, and the Leeward 1/lands; Þ 
namely, Barbadoes, Antigua, Dominique, Mont- C 

ferat, Nevis, St. Kitt's, &c. but that from Jamar- 7 
c is the beſt, its conſumption greater, and its fla -. 
vor ſuperior to all the others. | 0 
The caſks it is brought to this country in, give aſs 

it that colour we ſee it of, and among 100 pun- . 
cheons it will rarely be found that five are of the 47 
ſame hue, except they ſhould be of one mark; that MI ©. 
is, the ſame diſtillation, which may be owing to * 
the newneſs of the puncheons, and ſome being fi- oak 
red infide more than others. , "4A 
The merchants abroad confign it to the im- 2 5 
porters here, who, on it's arrival in the river, take ¶ the 
ſamples, which are thoſe expoſed for ſale in ſmall 1 


phials with a label on each, ſpecifying the mark and 


number of the caſk it is taken from. 
| ; + They 
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They are landed at the Cuſtom Houſe, and theſe, 
only, are what may be termed genuine, and this 
is the time, only, you may purchaſe them to your 
advantage. | | | 

After making the above purchaſe, you have 12 
months credit for Duty, by what they call put- 


ing them in bond, that is giving ſecurity that you 


take them away in that time, and pay the Duty per 
gallon; the Duty was laid on, viz. 
Per Gallon, by a Duty of 
* 
Old Duty 27 of George third 3 
New do 31 diese 
Additional do. 34 ditto « 
Further do. - 35 — ditto - 
Cuſtoms, additional = =- = = 
And for every Gallon over-proof. 
= S. d. 
Old Duty 27 of George third 6 8 
New do, 311 a = 
Additional do.34 = ditto = 1 
Further do. 35 — ditto — 1 
Cuſtoms, additional! 
In ſelecting your rums, be careful they do not 


4 
4 
4 
5 


contain any bad flavor, as ſtill burnt, ſmoaky, 


woody, oily, &c. many have been injured in their 
trade by the purchaſe of ſuch ſorts, therefore avoid 
them. That which ſeems moſt likely to ſucceed, is 
a clean ſpirit, ſomewhat inclined to an acid: to 
give them a fair trial, in a large glaſs wherein is 
ſome warm water, without ſugar, mix a little of 


your rum; this opens the flavor, and will aſſiſt 


your judgement. 
The more ovyer-proof you ate charged (if juſt} 


the better, as it produces as many gallons of rum as 


there are gallons charged; and for which you pay 
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proportion, according to the quantity of ſpirits 
which are to be uſed, may proceed by the follow- 
ing direction, given in each article, | 


R U M. | 
' Rum being a ſpirit deſervedly in great eſtimation, 
J ſhall make it the leading article, andT hope the fol- ta 
lowing inſtructions will be ſufficient for the reader 
in the choice of it. | 

Rum, in its original tate, when drawn from the 
ſtill, according to the quality of the ſaccharine dregs 
it is made from, (the ſugar cane) is ofa ſtrong or mild 
flavor, and of a more or leſs oily nature; in colour 
and tranſparency equal to the fineſt ſpring-water, - 
and the ſtrength of ſpirits of wine; but that 
ſtrength decreaſing with the time of working the 
ſtill, and the diſtillation being mixed, and becom- 

ing one body, eafily accounts for the various 
ſtrengths we receive it at on the quays. 

There are various ſorts imported, which are 
made in the Grenades, and the Leeward 1/lands; 
namely, Barbadoes, Antigua, Dominique, Mont- 

erat, Nevis, $t.Kitt's, &c. but that from Jamai-| 7 
| CA is the beſt, its conſumption greater, and its fla- 


vor ſuperior to all the others. - 
I be caſks it is brought to this country in, give by 
it that colour we ſee it of, and among 100 pun- 8 
cheons it will rarely be found that five are of the Þ 
ſame hue, except they ſhould be of one mark; that "ig 
1s, the ſame diſtillation, which may be owing to * 
the newneſs of the puncheons, and ſome being f- 
red infide more than others. . 


The merchants abroad confign it to the im- : 
porters here, who, on it's arrival iu the river, take I the 
ſamples, which are thoſe expoſed for ſale in ſmall the 
phials with a label on each, ſpecifying the mark and 
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They are landed at the Cuſtom Houſe, and theſe, 
only, are what may be termed genuine, and this 
is the time, only, you may purchaſe them to your 
advantage. | © 

After making the above purchaſe, you have 12 
months credit for Duty, by what they call put- 
ing them in bond, that is giving ſecurity that you 
take them away in that time, and pay the Duty per 


gallon; the Duty was laid on, viz. 
Per Gallon, by a Duty of : 
| | 3. is 


Old Duty 27 of George third 3 7 


New do. 31 ditto = 8 3 
Additional do. 34 = ditto - 2: 6 a 
Further do. - 35 — ditto — 
Cuſtoms, additional-—- 5 
And for every Gallon over- proof. 
| & "Bois 

Old Duty 27 of George third 6 8 

New do. 31 = ditto = ;F 4 4 
Additional do. 34 — ditto = 14 11 1 
Further do. 35 — ditto =- 1 4 
Cuſtoms, additional - - 5 : 


In ſelecting your rums, be careful they do not 
contain any bad flavor, as ſtill burnt, ſmoaky, 
woody, oily, &c. many have been injured in their 
trade by the purchaſe of ſuch ſorts, therefore avoid 
them. That which ſeems moſt likely to ſucceed, is 
a clean ſpirit, ſomewhat inclined to an acid: to 
give them a fair trial, in a large glaſs wherein is 
lome warm water, without ſugar, mix a little of 


your rum; this opens the flavor, and will aſſiſt 


your judgement. 

The more over-proof you ate charged (if juſt) 
the better, as it produces as many gallons of rum as 
there are gallons charged; and for which you pay 
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only the exciſe, that is 5s, 7d.—here is therefore, 
a ſaving of 6s. 6d. per gallon. | 

At the time of landing, all caſks are gauged, or 
ullaged, to the importer; and as it is next to im- 
poſhble to gauge ſo cloſe ullaged caſks as to come 
equal with meaſure, there is moſtly a gain thereby, 
of two and ſometimes four gallons: for the ſame 
reaſon, there is an advantage on the ullage, 
perhaps two gallons or more; the diſtillers are 
pertectly acquainted with this, and never buy any 
but ullages, and their dealings are conſiderable; 
the importers dare not diſoblige them, and gene- 
rally buy the neweſt rums they can get, which 
ſuits their purpoſe beſt for mixing with molaſſes 


or malt ſpirit. The importer knowing this will 


endeavour to ſecure the better half, by filling up 
your puncheon from another caſk ;——it 1s then 
charged to you at the gauge, you are deprived of 


the benefit of the ullage, and ſuſtain a loſs of 2 


gallons; which, in the purchaſe-of 50 puncheons, 


is conſiderable, being a puncheon profit. 


If it ſhould be charged over-proof, as probably it 
may, (having recommended the buying ſtrong rum) 
and you ſhould have occaſion to reduce the over- 
proof, it muſt be done in preſence of the officer, 
by putting into your vat the ſame quantity of aqua, 


as the number of gallons charged; after which it 


ſhould bear 1 to'5, that ſtrength being common, 
where there is no charge of over-proof made. 

Suppoſing you are about to give for a puncheon 
14s. 6d. that bears 1 to 5; multiply the price by 
the ſtrength, and multiply by 6; becauſe 1 of aqua 
and 5 of rum, make together 6 gallons. 

The bonding of rums comes next under conſi- 
deration, and is an indulgence granted by govern- 
ment, for the convenience of trade. 

If, therefore, it ſhould not be convenient to aye ſo 
| arge 


(8. 


large a ſum as the whole purchaſe amounts to, by 
giving bond for the payment of the exciſe, you will 
be allowed the privilege of depoſiting your rum in 
a warchouſe, near the Cuſtom-Houſe, (this ware» 
houſe, or vault you muſt hire yourſelf, and pay 
the rent of; (it being for your own convenience, 
and not that of government) one key of which 
will be in your poſſeſſion, and the other in that of 
the exciſe officer, who, on proper application will 
attend, on any buſineſs you may have to tranſact, at 
the ſaid warehouſe, from which a puncheon or 
more may be cleared any day, except ſundays and 
holidays, on previouſly paying the duty, the form 
of which he will, if deſtred, acquaint you with. 

On giving bond, to the commiſhoners, for the 
amount of the duty, you will have credit given 
for 12 months, by which time the bond muſt be 
diſcharged, or the rums forfeited. : 

Here is a remedy at once, from which are de- 
nved the following advantages. | 

The dealer may always be in poſſeſſion of old 
rum---the intereſt of money on the duty will be 
ſaved---and befides the credit of having a ſtock at 
the keys; if the markets ſhould alter in your favor 
the gain is obvious. | 


BRANDY. 


Of this there are many ſorts, the produce of 
ſeveral countries on the continent; as Spain, 
Portugal, Italy, &c. but the beſt, it is univerſally 
acknowledged, is the French; which is made at 
Bourdeaux, Bayonne, Blois, Anjou, Poiftou, Coniac, 
and the Ifland Rhea, on the river Charante; it is 
alſo brought to and ſold at Nants, Province, Lan- 
guedoc, Rochelle, Sc. and of theſe different places, 

| that 
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that which excels, and is in moſt eſteem, for its fla. 2 
vor and purity, is Coniac; from whence, in time Ml © 
of peace, it is ſent to Dunkirk ; but during war to 
. ſome neutral port, as are all French brandies for 
the Engliſh Market, which muſt be ſmugled. 
It 1s the produce of the grape, yearly ma- 
nufactured in this country, and when running 
from the ſtill, in colour and tranſparency it reſem- 
bles rock-water, and the whole diſtillation, incor- 
porated, it may be ſuppoſed to bear 2 to 5. It is 5 
ſold of various ſtrengths, (according to each diſtil- P 
ler's method) as 2 to 5---3 to 8---2 to 7---1 to 4--- 
: '_=- 1 to 5---and 1 to 7; and bought up by perſons 
3: called factors or correſpondents, employed by the 
13 Importers, for that purpoſe ; who land them at ſome 
convenient port, as Oftend, Fluſhing, Rotterdam, 
Sc. where they are properly adjuſted ; that is, 
mixed, coloured, ſweetened, and made up, ſo as to 
| eſcape a charge of over-proof at our Cuſtom-houſe, 
Ihe duties payable at importation are cuſtoms 84d 
_ exciſe 6s. and gd. duty, together 7s. 5d. but if over- 
Proof, it is 135. per gallon ; the ſtrength we receive 
them at is ſonietimes 2 to 9, but in general 1 to 5. 
From motives of policy, and alſo not being the 
produce of our colonies, brandy is never bonded. 
The clandeſtine trade carried on in this article is 
beyond conception; but the ſpirit is very inferior 
to that fairly imported, both in ſtrength and flavor, 
and the retailer liable to impoſition, as will be ſnewn 
| hereafter, by the following pages. | 
In the purchaſe of brandy on the quays, the ſame 
rule muſt be obſerved as with rum; and with re- 
| ſped to its adulteration it is alſo fimilar, but more 
profitable, as will be ſhewn under the head 
Diſtillery. | 5 85 | 
Without any ſupernatural aſſiſtance, this myſtery 
I ſhall endeayour to unravel, in as plain and conciſe 
a manner as poſible, Tue 
The 
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The puncheon, as before obſerved, contains 126 
eellons; the ſtrength bearing 1 to 5, that is, one 
vatlon of aqua to every 5 gallons of rum, to make it 
(as called by the trade) merchantable proof, and is 
reduced as under. ; ED | 


Puncheon coatains - 2. » j- 
To reduce to merchantable proof, add 
. 1 Ip - 24 ditts 


; 144 
To find tne ſtated expence after this alteration, 
proceed as before ſhewn. | 
| Caſk of Rum coſt gs. per gall. 
| 5 f 
Divide by 6) 45 
Stands in 7 6 | 

The practice, by Importers and Dealers, of mak 
ing up their goods at home, is of great injury to inn- 
keepers and publicans, who are thereby deprived of 
their profit. It is encouraged by certain importers, 
and men of ſome conſequence.. The diabolical art 
continues alſo to be exerciſed in the diſtillery, with 
great ſucceſs, in mixing Britiſh with foreign goods, 
not only on rum and brandy, but all other ſpirits ; 
and to which ſome gentlemen in that trade are in- 
debted for the ſplendor of their equipage, as well 
as the erection of their country manſions-- but more 
of them in their proper place. 

By what has been related, I do not mean to in- 
finuate that rum reduced with water is peinicious 
it may be very good if the aqua 1s pure, being firtt 
boiled, and left to cool before uſed, but cannot be 
genuine, nor ought it to be tolerated in trade, (the 
uſe of water) except for drams, there it is evidently 
neceſſary, becauſe great ſtrength could not be af- 
torded, and it would likewiſe be deſtructive to 
the conſtitution, that by mixtures and noſtrums 1s 
too much injured already. N | 


Pro ceeding 


1 


Proceeding in rotation, my next object is the dif. 


tillery; but that being a term too general, in which 
is compriſed the whole art and myſtery of the bu- 
| fineſs, (a ſubject not conſiſtent with the preſent 
plan) I ſhall confine my remarks to the rectifying 
houſe. | 295; | 


Diſtillers and Dealers in brandy and rum, have 


already a very ſuſpicious character, both in town 
and country; and not without juſt reaſon, as will 
preſently appcar. | : 


Te PREPARE & SWEETEN BRITISH GIN, 


Get from your diſtiller an empty puncheon or 


caſk, which will contain about one hundred and 
thirty-three gallons; then take a caſk of clear rec- 
tified ſpirits, one hundred and twenty gallons, one 
in five under proof, which is the uſual ſtrength 
_ Rectifiers ſell their goods at; put the hundred and 
twenty gallons of Fa 


irits into your 7 0 caſk. 
Then take a quarter of an ounce of the oil of vi- 


triol, half an ounce of the oil of almonds, one 
quarter of an ounce of the oil of turpentine, one 
ounce of the oil of Juniper berries, get half a pint 
of the ſpirits of wine and half a pound of lump ſu- 


gar. Beat or rub the above in a mortar, until the 


whole is well incorporated; add another half pint 
of the ſpirits of wine to the mortar, When well 
rubbed together, have ready prepared half a gallon 
of lime water, and one gallon of roſe water; mix 
the whole in either a pail or caſk, with a ſtick, till 
every particle ſhall be diſſolred; then add to the 
foregoing thirty-five pounds of ſugar diffolved 
in about nine gallons of clear rain or Thames wa- 
ter, or water that has been boiled; mix the whole 
well together, and ſtir them carefully with a ſtick, 
An the hundred and mand; ny gallon caſk. 


To force down the ſame, take and boil eight 


ounees of allum in three quarts of water, for three 


» quarters 


- CW 1 


quarters of an hour. Take it from the fire, and 
diffolye by degrees, {ix or ſeven ounces of ſalt of 
tartar, When the ſaine is milk warm, put it into 
your gin, and ſtir it well together, as before, for 


five minutes, the ſame as you would a butt of beer 


newly fined. Let your caſk ſtand as you mean to 


draw it. At every time you propoſe to ſweeten 
azain, that caſk muſt be well waſhed out; and take 
great care never to ſhake your caſk all the while 
it is drawing. | 


FOR TWENTY GALLONS OF GIN. 


Seventeen gallons of ſpirits one to five under 


proof. Take one penny weight and three quarters of 


the oil of vitriol, one penny weight and three quarters 


of the oil of almonds, half a penny-weight of the 


oil of turpentine, two. penny weights of the oil of 
juniper berries, mixed with Jump ſugar and ſpirits 


of wine, as before; add to it one pint of lune- 


water, and one pint of roſe-water; uſe the whole, 
After you diflolve five pounds of lump ſugar, in 


two gallons and a half of water that was boiled, as 
| before directed, fine it down with the proportioned 


quantity of allum and falt of tartar. 
It is noticed that a handful of borage will give 
if ſteeped in the 130 gallon cafk of gin, when firſt 
prepared, a fine fla vor. 
To make lime water, you will take two pounds 
of unſlacked lime, put it into a pail; take about 


one pint of water, which will deſſolve the lime. 


When it is diffolved, add one gallon of water to it, 
and, ſtir up the lime; when it is cold and well ſets 
tiled, it is then fit for uſe. TY | 
TO MAKE FINE GIN BITTERS. 
Steep for ten days, in thirteen gallons of fine ſpi- 
rits, one to five under proof, half an ounce of cort- 
ander ſeeds, half an ounce of almond cake, two 
ounces of virgin ſnake E then after the above 
_ 2 18 
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is ſteeped and taken out, take and pound it in your 
mortar,adding to it a quarter of an ounce of the oil 
of orange, a quarter of an ounce of the oil of caraway 
aà quarter of an ounce of the ot] of wormwood, with a 
{mall quantity of ſpirits, until it all becomes an oil; 
put to the above three gallons 'of ſpirits, with 
thirteen quarts of water that did boil, and it will 
produce fourteen gallons and two quarts ſuperior 
in quality to any generally ſold. 


TO MAKE TWENTY GALLONS OF 
| PEPPERMINT. | 

Put fifteen penny weights of oil of peppermint, 
and a quarter of a pound of lump ſugar into a mor- 
tar: rub the ſame well, but ſo as not to be paſty; 
then add a little ſpirits of wine, by degrees, untill 
Fou put to the ſame about one pint, ſo as the ſu- 
gar, wine and oil, are ſo well mixed, that there is 
no appearance of oil left. Take twelve pounds and 
a half of lump ſugar, diffolved in about two gallon; 
of pure rain or ſoft water, or water that has boiled, 
which water I would always recommend in every 
ſtage, as there is but little ſediment ever left in 
your goods. — | 
| Then take your oil, wine and ſugar, ſo beaten; 
as before mentioned, well mix them in fourteen 
| gallons and a half of ſpirits, one in five under proof 
and add to the ſame, two gallons of water, which 
will nearly fill up your tos always leaving room 
for the ſpirit to work itſelf. In uſing the water to 
the ſugar, take care it is only milk warm, as in that 
heat it diflolye beſt, and will not damage either 
the oil or ſugar, = | 

TO MAKE TWO GALLONS OF PEP- 
| PERMINT. OP 
Two penny weights of the oil of pepperment, one 
ounce of ſugar, one half gill of ſpirits of wine, uſed 
as above, with a pound and a half of ſugar, and two 
| quarts 
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quarts and a pint of water. To one gallon, one 
quart of ſpirirs, as above; to fine down the ſame. 
For twenty gallons, one ounce of allum, half an 
ounce of ſalt of tartar, in about five pints of water 
put in warm, and ſtired round well. „„ 
To MAKE 20 GALLONS of ANNISEED. 
Take one ounce and a half of the oil of anniſeed 
mixed with ſugar, as before in a mortar untill they 
are well incorporated; and ſix pounds of loaf ſugar 
GfHolved in five gallons of water, mixed with thir- 
teen gallons of ſpirits, one in ive under proof. Fine 
down the ſame with two ounces of allum, boiled in 
about two quarts of water; always leave room in 
your caſk for your fining. I would recommend 
ſagar-candy, difolyed in water, to ſweeten, inſtead 
of ſugar, as its flayor is finer, and more oily, | 
FOR TWO GALLONS OF ANNISEED. 
Take four penny weights of the oil of anniſeed, 
one pound of lump ſugar; uſe the oil and ſugar, as 
above ; take one gallon and a quart of ſpirits as be- 
fore, put in your fining, as before directed, and fill 


it up with water; ſtir the ſame well. 


All your caſks uſed for preparing the ſundry goods 
0:1:2ht te have a cork put into the bulge or lower 
end, the ſame as a butt of beer, as it is not liable to 
be diſturbed by ſhaking the caſk; for if ever ſhook, 
it 4 not to fine itſelf again without hurting the 
£00qs, £72 | 


To ware FINE CARRAWAY, for 2 Gallons. 
Take two ounces of caſſia and two of carraway 


ſeeds, p2 nd them well, and ſteep them for four or 
: E 7 fiye 
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Ave days in a pint of proof ſpirits, then ftrain the 


_ ſpirits well off, and waſh the ſeeds with a little clean 
ſpirits; then take four penny weights of the oil of 
Carraway, diſſolve in it a lump of white ſugar, as be- 
fore directed; add your ſugar, oil and ſteeped ſpirits 
to one gallon and one quart of ſpirits under proof, 
I in ö, nearly filled up with water that has boiled 
fine it down with about half a tea ſpoonful of al- 
lum put in about one hour after it is prepared. 
Tate always great care in mixing your ſpirits, liguor 
and the ingredients, that you ſhake or ftiniem well 
together with a ſtick. ”_ © 1 
Liquor is a name uſed in all rectifying houſes for 
water, whether boiled or not. 


TO MAKE TWO GALLONS OF 
| CITRON. 

Take eight pounds of figs, ſteep them ten daysin 
thee quarts of ſpirits, When you are for making- 

up the citron, take two penny weights of the oil of 
orange, and five penny weights of the eflence of le- 
mons, rub them in the mortar, the ſame as for pep- 
permint, and then draw off your ſpirits from 
your figs ; add two pounds of loaf ſugar, diſſolved 
in one quart of water, to one gallon one quart of 

ſpirits; fill up your caſk nearly with water, fine 
it down with allum, as before directed. 

If you think proper to colour the ſame, take ſome 
boiled ſpinage, put this in a clean linen cloth, 
and preis out the juice with your hand, until you 
make the ſpirits a pale green. If the retailer thinks 
proper to make more than the before-mentioned 
number of gallons, he muſt add in proportion his 
ingredients to the number of gallons he intends to 
make. ; 


FOR TWO GALLONS OF LOVEAGE. © 
Take two pounds of lump ſugar diſſolved in a 
quart of water; take one pound of celery cut ſmall 
e ſteeped: 


$3 3 

feeped in a pint of fpirits of wine, as before di- 
reted; about ſix drops of the oil of carraway, done 
up in your mortar, mix it as before, and nearly fall 
your caſk with water. 

You muſt fine down your loveage with allum 
only, as is directed in receipt of peppermint. _ 

To colour your loveage to a pale brown. This 
is done by mixing a little brown ſugar burned, 
with a little of the ſpirit, and put it in with the 
finings, and you may, by ſo doing, bring it to what 
colour you pleaſe. Your water muſt be boiled. 


TO MAKE USQUEBAUGH, 

Or, IRISH A EE 

Sold there at 18s per quart, 

Take two gallons of ſtrong ſpirits, clear rectified, 
put them into an earthen veſſel; put thereto a 
quart of canary ſack, two pounds of raiſins well 
ſtoned, but not waſhed; two ounces of dates well 
ſtoned, and the white {kins thereof pulled out; two 
ounces of cinnamon grotsly bruited; four good 
nutmegs bruiſed; an ounce of the beſt Engliſh li- 
quorice, ſliced and bruiſed; fix penny-weitghts of 
mace,thirteen penny-weights of the kernels of apri- 
cots, ſix penny-weights of cloves, twelve penny- 
weights of coriander ſeeds, ten penny-weights of 
ginger, 1 pound of raiſins, and 1 pound of dates. 

Bruiſe the mace, cloves, kernels, cinnamon, and 
coriander in your mortar; ſteep them ſixteen days 
in one quart of ſtrong ſpirits; then ſtew your rai- 
fins, and take your liquorice ſtewed, and boil the 
raifins and liquorice in three quarts of water, until 
it is reduced to a quart; then draw off your water 
through a cloth: draw off your ſpirits, clean 
ſqueezed, and put one quart more of waterin which 
vou have diſſolved three pounds of fine lump ſugar; 
mix them well, and add them to the ſpirits, as 
above; yeu mult not fine them down; but to make 


it 


„„ JO 


it yellow you will take ſaffron in a ſmall cloth 
ſteeped in ſpirits, and ſqueeze it in, to what height 


boil ſome tanſey or ſpinnge, and preſs the juice into 
the ſpirits as befoie. | 


i if good ſtomacꝶ cordial, and is the greateſt ſecret in 
+. the trade in Trelhand: and I only laſt December re- 
ceived it from medical officers there. 


TO MAKE QUEENS CORDIAL. 


One gallon of peppermint and half a gailon of 
carraway, with a little coriander ſeed ſteeped in the 
above for twelve days. | | 


TO MAKE:RAFTAFIA, 

. Quantity of two Gallons. | 
Take one ounce and a half of peach and apricot 
| Kernels, five ounces of bitter almonds, add four 
_ grains of ambergris, rub them with about two 
_ ounces of Jump ſugar in a mortar, add about balf 
a pint of ſpirits of wine, and one galion of ſp:rits, 
one in five under proof, and, when diffolved, two 
pounds of good Liſbon ſugar, and fill up yout caſk 

With water. | 
Ait Some DiſtiVers uſe for their kernels, as a ſub- 
ſtitute, about two handfuls of the ſprigs or tops of 


buds, which is in the months of March, April, and 
May. This the quantity for two gallons. | 
FOR TWO GALLONS OF CORIANDER. 
One gallon and one pint of ſpirits, two pound 
and a half of coriander ſeed, four drops of the oil of 
carraway, brown ſugar; fine it down the ſame way 
as carraway water and citron ; bruiſe them in à 
mortar, ſteep them in ſpirits, one in five, for ſix- 
teen days and ſtir it three times a day; uſe all 
brown ſugar; kill your oil as you would in fer 
A ” | | AN 
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of colour you pleaſe, If it is to be green you muſt 


This liquor is commonly uſed in ſunfeits, being a 


black thorn fins, cut and ſteeped in the ſpirits, for 
two or three weeks; they muſt be cnt as the leaf 
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AN APPROVED METHOD OF MAKING 
OM FL Ku NN GM 
For five Gallons. 5 

Two gallons of ſpirits, otherwiſe brandy or rum, 
in 5 underproof, 2 gallons of water, Ipint of orange 
juice, one quart of lemon ditto, three pounds and a 
half of loaf ſugar; fill it up with ſkimmed milk, 
and when fine, bottle it off, putting a piece of ſu- 
gar-candy in each bottle. 


RUE BR ͤͤ 

To every 9 gallons of brandy, lin 5 underproof, put 
one pound of rue, two pounds of ſugar, one quarter 
of an ounce of the oil of vitriol, and nearly fill it up 
with water, and the ſame for every greater or leſſer 
proportion. | 

RUE GLEN: | 

Is the fame as brandy, only uſe gin at one in five 
inſtead of brandy. 

| SPIRITS OF RUE. 


Is the ſame, except ufing ſpirits at one to five, 


inſtead of one in five, either to make brandy or gin. 


CHERRY BRANDY, Either BRITISH Os 
FOREIGN. 


Is made by picking the ſmall black cherries clean 
from the ſtalk, putting them in a cask, and adding 
as much ſpirits, one in five, as will cover them. In 
ſix weeks you may begin to draw off, or to bottle it, 
as you may want the goods, and if you find the 
colour too high, add ſome more ſpirits; and be care- 
ful to every twen ty gallons you draw off, to put three 
gallons of water, and one pound of Liſbon ſugar. 


To make FOREIGN, Or BRITISH CHERRY 


BRANDY to be of a fine flavor. 


Bruiſe eight pounds of cherries in a mortar, put 
them and one gallon of the beſt brandy in a ſtone 
bottle, well ſtopped for ten weeks, ſtrain off your 

© brandy 
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brandy well, and ſweeten with ſugar. All brandies, 
in order that they ſhould taſte of the kernels, ſhould 


have ſome part of the cherries bruiſed in a mortar, 


Morel cherries, managed in this manner, with 
foreign make a fine rich cordial. 


TANSEY BRANDY. - 


To every fix gallons of common brandy, one in 
five, you muſt preſs one pound of Tanſey, which 
has boiling water poured upon it; to make it yei!d 
its colour and flavour, add two pounds of ſugar to 


every ten gallons of goods. 


Tanſey gin is the ſame, but britiſh ſpirits is uſed 


inſtead of brandy. 


To make RATAFIA BRANDY. 

To every gallon of brandy put a quart and a pint 
of the beſt orange flower water, and a quart of good 
French white wine; you mutt alfo take care your 
brandy 1s fine and good. If to make foreign, to 
make ten gallons of brandy, you muſt likewiſe put 
an hundred apricot ſtones, and a pound and a halt 
of white ſugar-candy; juſt crack the ſtones and put 
an hundred apricot ſtones, and a pound and a half 
of white fugar candy; juſt erack the ſtones and put 
them in, ſhells and all, into a large ſtone bottle, 
cloſe ſtopt and ſealed down; let it ſtand in the fun 
for fix weeks; take it in every n'ghit, in the wet 
weather, and ſhake it when you take it in, or ſet it 
out; after this is done, you muſt let it ſtand to ſet- 

tle, and lack it off when fine. | 

ORANGE BRANDY, 

Two gallons and one quart. 

Pat into a caſk three quarts of brandy, or if it be 


Britiſh brandy, it muſt be under proof ſpirits, wich 


the rind of fourtcen Seville oranges, ſteep them for 
fourto-n days in a ftone bottle or caſk cloſe ftopt, 
then boil three quarts of ſpring water with two 
pounds of lump fugar, for near one hour, Row a 

| | ow 
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ſow fire, fine down your ſugar and water with the 
white of two eggs; ſtrain the water into a clean pot 
and boil it near half an hour. When the ſugar and 
water is cold, ſtrain your brandy into the ſyrup, and 
in five or fix days it is fit for uſe. _. 
, Another for LEMON BRANDY. 
Mix three guarts of water with one gallon of 
- brandy .or ſpirits, as before, If to make Britiſh, 
io take thirty lemons, three pounds and a half of 
lamp ſugar, and two pints of milk : pare the rind 
e off the lemons very thin, ſteep them in your brandy 
or ſpirits three days, ſqueeze the lemons upon the 
ſugar, then add your water to it mix all your ſugar, 
vater, milk, and lemon-juice, with your brandy, let 
int Nit again ſtand 3 days, and then ſtrain it off for uſe. 


od To make Six Gallons of RASPBERRY BRANDY, 


1 Diiſolve in three quarts of water that has boiled, 
wink four pounds of lump ſugar, add the ſame to four 


1c Wl gallons of brandy, or ſpirits under proof, as before 
deſ:r.bed, and five gallons of raſpberries; infuſe 
alf chem for eleven days, cloſe bunged down, ſtrain 
them off the liquor, and in about ten days it is fit 


ut Wl - 1 225 x 

1. bor uſe, as it fines itfelf. Add a little cherry bran- 
un ay, if it wants more colour, and ſome currant wine. 
vet mixed in equal quantities. 

it To make Twenty, Gallons of SHRUB. _ 
et- Take fourteen gallons of rum, fix quarts of le- 


mon juice, fix quarts. of Seville orange juice, one 

gallon of orange-wine, fifteen pounds of loaf ſugar, 

diflolved in four galions and a half of water, with 
be half an ounce of the eſſence of lemon, and all toge- 
in Wl ther in your caſk, and let-it ſtand till tine, 


for For Two Gailons and a half of RUM SHRUB. 


pt, One gallon two quarts of rum, one quart of le- 
wo mon- nice, one pint of Seville orange-juice,one pint 
1 a MW of orange wine, and two pounds of ſugar; uſe as 
ow above, and fill it up with water. | 
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To warn CAPILLAIRE. F 


Take fourteen pounds of lump lugar, three pounds 
of Liſbon coarſe ſugar, and fix eggs, well beat up; 
put theſe into three gallons of water to diſſolve; ol 
boil the ſame, and ſkim it four or five times; add! 


one pint of orange flower water, ſtrain it through h; 
2 bag, and bottle it; put about two penny-weights m 
of the eſſence of lemon to three gallons, which a 
will flavor punch, &c. | | f 
For two Gallons of NECTAR. - 
Takes ounces of kernels of apricots, in I pint of 


full proof ſpirits, two pounds of Liſbon fugar, one 
gallon of ſpirits, one in five, and three glaſſes of WM x, 
roſe-water; nearly fill it up with water, and let it 
ſtand to fine, colour a fine brown, with burnt ſugar, 


For two Gallons and a half of Nassau Branvy, 


Take two gallons of Britiſh brandy, one in five, g0 
one pound and a half of Liſbon ſugar, fix ounces in 
and a half of prunes, four ounces of cellery, three 
ounces of kernels, two ounces of orange peel, a tea» I 
ſpoonful of eſſence of lemon, two glatles of roſe- tc 
water, and fill up your two and a half gallon cask 
with watcr. _ pe 


To make a Cordial ORANGE WATER. . 


Take three quarts of good ſpirits and the rinds, 
of a dozen and a half of oranges, pare them very tl 
thin, that none of the white go in, let them flee 
in the brandy fix days and nights cloſe topped; Mt o' 


then take five pints of fair water, and a pound and In 
| a half of double refined ſugar; boil this ſyrup half p 
| an hour, and skim it as it riſes; then ſtrain it W 


through a jelly bag, and let it ſtand till cold : then n 
mix it. with ſpirits which muſt be firſt poured v 
from the peels and ſettled, and keep it for uſe. t 
{ This you may ds with lemons, which is a plea- 
fanier Cordial. | 
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For a fine Cordial of BLACK CHERRY, fine for 


the Stomach, 


Take two quarts of ſtrong claret, and four pounds 
of black cherries, full ripe, ſteep them and put them 
to the wine, with one handful of Angelica, one 
handful of balm, and as much cardius, half as much 
mint, and as many roſemary flowers as you can hold 
in both your hands, three handfuls of clove July 
flowers, two ounces of cinnamon cut ſmall, one 
ounce of nutmegs; put all theſe into a deep pot, let 
them be well ſtirred together, then cover it ſo cloſe 
that no air can get in, let it ſtand ſeven days, after 
which you muſt alſo paſte cloſe: & draw offas much 
as will ſweeten it with ſugar candy to your taſte. 
It is good in any melancholy, or for the vapours. 


THE DOCTOR, 
Which is a Term given to a Receipt. 

To give what is called a falſe proof, or make low 
goods ſtand a better bead or head than they would 
in their natural ſtate, | 

I ſhall deſcribe two kinds of the Doctor, which 
I know to have been uſed, and will leave the reader 
to judge of its good or bad qualities. 

The firſt is pearl-aſhes, a quarter of a pound; 
pot-aſhes, do. ſoap-boilers' lye-water, three quarts; 
one ounce of the oil of vitriol; one pint of the oil 
of almonds; and lime-water, one gallon. 

Of this receipt is put a ſufficient quantity to raiſe 
the low goods, ſo as to carry a good head or bead. 

The ſecond is, oil of vitriol, and oil of almonds, 
of each a like quantity, and uſed in the ſame man- 
ner as the former; for two gallons of ſpirits, two 
penny-worth of the oil of almonds, two penny- 
worth of the oil of vitriol, beat up in a tea 2up, or 
mixed well together, with a ſmall portion of ſugars 
will raiſe the bead; but it muſt be left to Rand for 
two days before it is fit to draw. | 

„5 D "I 
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To improve one Hogſhead of CYDER, and make 

perfectly fine, if troubled, or bad. 
When it is farſt laid in, put into a hogſhead, if it 
wants a colour, fix ounces of brimſtone in the ſtone 
to colour it; put a gallon of good French brandy, 
highly tinctured with cochineal; beat one pound 
of allum, and three pounds of ſugar-candy fine, and 
put it in; then you ſtop it up ſix months; when 
it is fine, bottle it. This great ſecret is ſucceſsful - 
Iy practiſed by the Herefordſhire artiſt. 


Fox TWO GALLONS OF CLOVE. 


Clove water muſt be coleured with archill, put 
in a bag, and preſſed between your hands in the 
 fpirits, till it is of a deep red, and it muſt fine itſelf, 
To make white clove water leave out the elder 
Juice and archill, and fine it down as peppermint, 
a quarter of a pound of clove-pepper, one pint of 
elder- juice, one pound of loaf-ſugar, five quarts of 
ſpirits, one penny-weight five grains of oil of 
claoves, water a ſufficient quantity. Uſe your in- 
gredients in the mortar as before directed. 


To improve the flavor of WINE BRANDY. 


A quarter of an ounce of Englifh ſaffron, and 
half an ounce ef mace, ſteeped in a pint of brandy 
for ten days, shaking it once or twice a day; then 
ſtrain it through a linen cloth, and add one ounce 
of terra japonica finely powdered, and three ounces 
of ſpirits of ſweet nitre; put it to ten gallons of 


brandy, adding at the ſame time 10 pounds of prunes 
bruiſed. | 


INE BITTERS. 


One gallon of ſpirits, twenty dried orange peels, 
one ounce of carraway, two ounces of gentian root, 


and three drachms of virginia ſnake root. Infuſe the 


above ten days, and colour high with burnt ſugar. 
FT Directions 


Yr 


The doctor is now put on, 


| „ 
Directions for Purchaſers of a Tun of fine GIN. 


If you think not proper to ſweeten it according 
to the former directions, apply to your diſtiller, de- 


firing him to make you a tun of fine gin, hydrome- 


ter proof, free from deception; if he refuſes, there 
enough will comply. 

Being agreed for, you may ſafely buy it by 
weight; but this offer will doubtleſs be rejected, 


becauſe herein the intereſt of the diſtiller would 


be affected. | 
Previous to the pipes being filled, be careful they 
are good condition, clean, and well-ſeaſfoned. _ 
At meaſuring fail not to keep ſcore with the 
ſhopman, to prevent miſtakes. „ 
When meaſured (and your ſcore agreeing with 
that againſt you) take your inſtrument and be ſatiſ- 
ked your purchaſe is according to agreement; i. e. 
hydrometer proof, A bill of parcels being made 
out, and the buſineſs complete, take a ſample of each 
pipe, and ſee them carted and ſent home. When 
unloaded, let the whole be ſtarted into a vat, ready 


for that purpoſe. The general proceſs with diſtil- 


lers, I have here ſet down; not that I mean to re- 
commend the uſe of falſe-proof, (the infuſion of 
which is poiſon to the true flayor of gin) but have 
inſerted it for information only. | 


PROCESS. 


A tun of fine gin, ſtrength 1 to 7, 252 gallons, 
gives — - - 36 which added 


——ů — 


together, make 288 


and it is farther reduced 1 
to 15 below phial proof, ( 
with water, Which gives 


„ 19 Galls. 


+- 


* 


Total 307 Galls. of gin. 
D 2 This 
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This done, let a pound of allum be juſt covered 
with water, and difſojved by boiling; rummage the 
above well together, and pour in the allum, and the 
whole will be fine in a few hours. 8 . 
Jo aſcertain the true coſt, after the buſineſs is 
done, ſuppoſing the price you gave for the tun of 
252 Galls. at 7s. per gallon, is £88:4:0 
Paid for 252 gallons at 7s. per gal]. 88 4 0 
Gained by water, as clear profit, 19 8 
55 Gallons at 76... | 1 


| 08 19: 4 
If 252 gallons are £68 : 19 ; 0 which reduces the 
above price per gallon to the ſmall ſum of 5s. 6d. 
1 from 7s. giving a clear profit of 15. 6d. each gallon, 
| | | -. which the recttifier will ſave in not felling per tun 
8 or hydrometer proof, F 
Directions. for Purchaſers of Single Pipes. 
1 As fingle pipes are ſeldom ſold at hydrometer- 
1 proof, the buyer mult reſt ſatisfied with having the 


W | geneva as it is manufactured. After the caſk in- 
10 | tended for its reception has been properly examined 
wo care ſho :1d be taken that the ſpirit is perfectly f 
1 bright; without which the ſale will be injured, and f 
1 the liquor deprived of a valuable recommendation. 
1 Reduced gin ſhould never be bought by weight, | 
1 becauſe water, (which is more ponderous than ſpirit) ſ 
| being great part of its compoſition, there will be a f 
ioſs of 3 gallons on a pipe; conſequently, buying f 
ol buy meaſure is here moſt eligible. | 
1 Let no bufineſs occaſion the neglect of keeping | 
1 ſcore with the ſhopman; that agreeing, a bill of c 
= parcels made out, and a ſample had of your purchaſe f 
| ſee it properly carted and ſent home. f 
1 | 
| Directions for thoſe who Purchaſe leſs than a Pipe. | 
| Such perſons as purchaſe ſmall quantities, houll x 


TT 


be particularly careful that their goods are perfectly 
bright ; if not to return them. 3 

The re-meaſuring a caſk may be a ſaving, and is 
attended with but little treuble. 

To have one caſk filled often, except it is jiron- 
bound, is attended with loſs; and to prevent future 
diſpute, be ſure to have every complaint redreſſed 
immediately. | | 

GENERAL OBSERVATIONS, _ 
Neceſſary for every Spirit-dealer and Publican. 


Never bung down your ſpirits till they are clear; 
and if not bright and fine, and which may be owing 


to that part of the ſpirits around the cock, draw a 


quart or two from your cock, till you ſee it comes 
fine from thence; and when you have drawn off the 
quantity you are in immediate want of, then gently 
return what you have drawn into your caſk again. 
A glaſs is better to ſhew the ſtrength of the bead or 


head than a phial, and in drawing it, keep the glaſs 


at a diſtance from the cock, letting it run flow, and 
it will carry the better head. „„ 

& All your liquor cocks ought to be boiled ia 
ſheeps ſuet twice a year, which will preyent them 
from fouling your ſpirits 


Peppermint, anniſeed, uſquebagh, &c. muſt be 
kept always in the ſame caſk; otherwiſe they will 


ſpoil the flavor of any other ſpirits which might, 
from miſtake, be put in a wrong caſk.. When your 
foreign brandies are ſo high in price as to afford 
little or no profit, which is now the caſe, you may 


lower them by clean proof ſpirits, adding a little 


oil of vitriol, to bring them tothe ſtrength of one in 
feven, and ſweeten with loaf ſugar; you will always 
find burnt ſugar the beſt to colour, and be ſure, in 
lowering your foreign or britiſh brandy and rum, 


that you {weeten the water and colour it to its pro- 


per colour beſere you uſe it with your brandies, & 
--KFY Ly bus 
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but you ſhould never ad lterate a large quantity of 


goods ata time, as they do not keep their flavour 
near fo long wien adulterated, 9 | 


Rums are likewiſe lowered in ſmall parcels, by 


molaſſes ſpirits of vitriol, and ſugar ; and hollands 


by molaſſes ſpirits only; you will always find 
prunes very much improve the flavor of brandies, 
whether Britiſh or foreign and ſtale porter grounds 
or waſte tea leaves, alſo improve rum, and a ſmal! 


A4uantity of elder-flowers and roſe water in like 


manner improve hollands, 


If you want to raiſe the ſtrength of any goods 
which are made up too low, nothing is better than 
_elean taſteleſs ſpirits of wine. Should your rumat 
any time get diſcoloured, a ſmall quantity of ſł im- 

med milk put to them and well ſhaken up together 

letting them ſtand fora day or two, will bring them 

quite fine, and if any coloring is wanting you muſt 

put ſome burnt ſugar, and fine them as you do 
when they are newly diſtilled. Salt of tartar. is ex- 
cellent to putinto Britiſh goods, which in 24 hours 
will bring them down, Or if you can ſtay this 
ſettling, then caſt about half a pound of alabaſter 
powder into your mixed hogthead of goods, to itop 
up the porous parts of the flannei five, which fines 
them 1immediateley. If by chance, or accident any 
goods happen to be ſpoiled in their complexion, fo 
as to be come notfaleable, as ſometimes, eſpecial- 
Ty 1n genevas, come to pafs or where there by ſome 
ingredients will turn them as black as ink, they 
muſt then be ſent back to be diſtilled: again, only 
putting half the quantity of ingredients as uſual 
and they will become as fine as rock water from 
the ſtill, and muſt be dulcified according to their 
quantity, juit as they were at their firſt being made 
but the goods not withſtanding the misfortune they 
met with, will be much better than they were at 
their firſt being made. | : For 
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For your brandies, ſkim-milk, treacle, and iſin- 
glaſs, well beat on an iron plate, thenſhred fine and 
Loiled in water till diflolved : add a little of the 
brandy, ſtir it well, and ſhake the whole up toge- 
ther | 5 
The beſt for hollands, is alittle allum in powder 
and well ſhaken up, with the goods; ſometimes it 
is the caſe taat your goods having been diſturbed, 
while fining, or through the weather or the natural 
glutinous quality of the different ingredierts; when 
mixed they will be very hard to get down, you muit 
then be provided with a flannel bag made to a point 
at one end, and the other ſewed round a hoop; 
when this is hung up, you put your goods, by de- 
gree>, into the flannel bag, and it will drop gently 
into a can, if placed at the bottom, but if not then 
fine, run it through a fecond time adding ſome pow- 
dered alabaſter, which will cloſe the pores of the 


| bag, and be ſare to bring your goods quite fine and 


clear, 


When you have made up your compounds to the 
quantity and quality you intend that they may 
become fine and clear, all your goods which are 
made proof, will without any art or compoſition, 
ſettle and become fine and clear within one or two 
days at moſt ; but compounds that are made below 
proof the weaker they are made in ſtrength the 
longer they are becoming fine or ſaleable. To 
every hogſhead of geneva or other goods, put five 
or ſix ounces ofallum, powdered fo as to go through” 
a Coarſe hair fieve, and mixed in three or four gal- 
lons of the componnds for the above, and your ge- 
neva will be clear in one or two days. You may 
make any goods of a deepercolour by burned ſugar 


Hillers and their practice in Jamaica rum &c. _ 


Although a general diſlike prevails againſt deal- 
ing with diſtillers for foreign goods, their conſump- 
tion is very coniideradle; it being cuſtoma 

| : them 
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them to purchaſe 50 or 100 puncheons at once 
part of which is bonded and the remainder taken 
home; this | eing ſuppoſed to be on the arrival of 
the Jamaica-fleet, and landing of new rums, it is 
uſual to acquaint their correſpondents therewith 1 
and the price they then bear, adviſing them to lay 
in their ſtock againſt next ſeaſon; by which means, 
together with the application and induſtry of a 
rider, (who ſpareth no pains for the intereſt of his, 
employer) orders for many caſks are obtained. 4 
How much the riders credit is an object, and MW + 
with what integrity his orders are executed, I ſhall e 
now examine = 5 i 
Ten puncheons of Jamaica-rum, landed at the vi 


Cuſtom-Houſe quay and guaged 8c. as under, A 
No. I =- 105 Galls. 10 Oyer-proof tu 
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1 Toreduce the over- 1 — | 
1 proof add water 9 Jar 
1 | | 1200 Rum | Bri 
TY To adulterate, add 400% | 
ö Britiſh ſpirit — By 

| if — 

| 1 1600 Galls. manufactured rum, 
1 — bearing 1 to 5 — 
ö 4 — 0 — n 1 
Bt fixed 


If any perſon ſhould be ſurpriſed at ſo cenſiderable an increaſe 1s 
Rock on applicaticn to the Author his won er will ceaſe, 
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Preparation being made for their reception, the 
above 10 puncheons arecarted home, and ſtarted 


into a back“, the over-proof reduced with water, 
the inch is taken, and gives 1200 gallons; to this 


is added 400 gallons of Britiſh Spirits made from 
molafſes ; theſe two quantities put together make 
1600 gallons ,which divided by 4 gives 400. 80 
here is one part in four that is not rum. 


Being welrrummaged, and farther reduced with 


water; to the ſtrength of about 1 to 7 (the difference 
in 105 gallons between. i to5 and 1 to is juſt 6 galls.) 
the quantity required is pumped up inte a vat,orlarge 
caſk, and fom that meaſured into the puncheons it 
was originally ſtarted from; which, to prevent ſuſ- 
picion to the purchaſers, remain in the ſame ſtate, 


as when they came from the quays; the gain on 


the meaſure of each being aſcertained, thoſe that 
yield an advantage, exceeding two gallons, are par- 
ticularized, the gauge-mark and chalks cut out and 
defaced ; and on the reverſe head of the caſk (in- 
cluding the extra meaſure) is cut a new gauge; 
they are then ranged in the warehouſe as new rums, 
and coloured, ſo as to have the appearance of va- 
riety, though in fact they are all alike, 

Having given the proceſs, it is neceſſary to de- 
monſtrate clearly what each caſk ſtands in: that is, 
the ſtæted ex pence of each; which may be done 


thus. | 
ADULTERATED RUM. £ 4 
Jamaica Rum, . 87 gallons, coſt } © 58 2 6 
13s. 6d. per gallon 
Britiſh ſpirit, added 29 gallons, —_ | 6 
6s. 6d. per gallon | Eb 


By Gauge and ftrength 8 galls, ä 
. 5 Oo 68 3 ©. 


A back is a veſſel of large dimenſions properly guag ed and inched, 
hxed in the cellar, Under the floor of the ſtill-houſe, which will con- 


tain from $co to 2000 gallons ; 
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Do. gained by ſtrength 53 0 


Eſtimate, value firſt coſt 5 


adulteration of Britiſh ſpirits { and not 24 


( 46 } 
To be deduced fromabove; } £+ 4. d. 
gained by gauge 2 gallons 1 7 o 
at 138. 6d. per gallon 


gallons at 138. 6d. per gall. 
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Charge to the country Dealer and Cuſtomer. 
124 gallons fine Jamaica rum, I to7at} 56 16 , 
148. per gallon 
Bought firſt coſt at = — 
It appears that the diſtiller gets by 


62 15 0 


a word about water) a clear gain on I 


each puncheon, thus manufactured, 


A pretty encouragement to continue trade !---60 
puncheons thus adulterated amounting to upwards 
of14431.probably not thewhole of the orders received 
for this one article in the year. And however abſurd 
it may ſeem, theſe rums, thus contaminated, have 
alſo. the appellation of genuine, and are charged the 
quay price: but they are certainly not delivered 


on oath; a very happy circumſtance! 
e 


When molaſſes ſpirits can not be had, they have 
recourſe to the clear rectified malt ſpirits which are 
not of ſo good a flayor. ” 

The aforeſaid practice is uſed in all brandies, as 


well as in rum, the difference only is, that they are 
more careful to uſe molaſſes in brandy, and not mait 


ſpirit, it being more eaſy to diſcover their deception 


in brandy than in rum, therefore the practice in one 
is the ſame as in the other, as ſuch their profits in 


60 puncheons muſt encreaſe in brandy, more than 
in rum, the price being higher; as ſuch J hope the 
reader will excuſe me making calculations on bran- 
dy as I had before on rum, to prove its price and 
profit. | 


This 
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That the picture drawn, may receive ſome ade 
ditional colouring, I beg leave to ſubjoin the fol- 
lowing 


ANECDOTE. 


A country cuſtomer, on a viſit to a certain diſ- 
tiler's, unexpectedly looked into the warehouſe, 
where they were buſy unloading rums, juſt come 
from the quays; glad to have the opportunity of 
tating them, he approved and made choice of one 
(not having time to receive baptiſm) really genuine; 
0 Wl agreed for the price, and ordered it immediately to 
the inn; but having a doubt of its being ſent in 
the ſtate as he found it, the bung was ſucured with 
wax, and an impreſlien of his own ſeal. Poor man! 

bis precaution was of little ſervice; for, on his leavin 

the warehouſe a bulge-hoep was driven aſide, a hole 
60 bored large enough to admit a ſmall crane, 30 gal- 


| > 


0 lons drawn off, and its place ſupplied with the ſame 
e quantity of Britiſh ſpirits, DE OTE 
acl WW When we conſider the practice I have juſt exhi- 


are bited, the ſeveral advantages already particularized, 
the and the deceptions ſo intimately connected with 
red them, what can be more natural than our contempt 
and abhorence of ſuch complicated iniquity! | 
aye Having traced the true cauſe of the evil com- 
are Ml plained of, (an evil which fatally extends to all ranks 
and degrees of people) let us now endeayour to pre- 
, as ſcribe a reinedy. | 
are The reader has before been taught how to go to 
nalt market; I now adviſe him, if his conſumption will 
tion not admit of buying a whole puncheon of rum or 
one i brandy, to prevail on two, or more, of his friends, 
in the ſame trade, to join with him. When brought 
han home, and taken into ſtock, by the proper officer, 
the if three are concerned, let each have ready a 40 gal- 
ran- WE lon caſk, well ſeaſoned; then draw off 5 gallons, 
and WF and put into the firſt; and continue in rotation with 
; | | | the 
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the others, till the whole is equally divided. Per. 
inits may afterwards be had to each reſpective per- 
ſon; and, if neighbours, the expence of ſeparate 
carriage will be ſaved. Thus, with little trouble 
the ſchemes of the overgrown dealer will be effec. 
tually defeated, the retailer's profit advanced, his 
houſe have the reputation of making good punch, 

his cuſtomers increaſe by the purity of his liquors, 
and each party receive full ſatisfaction, 


Fox MAKING ALL KINDs of BRITISH WINES, 
A ſtrict and attentive managemement in the mak. 
ing of theſe articles, is the grand means by which 
they are to be brought to a proper ſtate of perfec- 
tion; and without which, labour, expence and diſ- 
pute, will be the final and diſagreeable conſe- 
uences. To prevent the laſt, and promote the 
fit, let a due obſervance be paid to the following 
general rule: do no let ſuch wines, as require to 
de made with boiling water, ſtand too long, after 
drawn before you get them cold, and be careful to 
put in your balm in due time, otherwiſe it will fret 
after being put in the caſk, and cannot be brought 
to that ſtate of Hneneſs it ought to be, neither muſt 
you let it work too long in the butt, as it will be 
apt to take off the ſweetneſs and flavor of the fruit 
or flowers, from which it is made; let your veſſels 
be thoroughly clean and dry, and before you put in 
the wine, give them a rinſe with a little brandy; 
when yon find the wine has done fermenting, bung 
it up cloſe, and, after being properly ſettled, it will 
draw to your wiſhes. | | 
In all the following receipts, you may uſe one 
pint of clear ſpirits to every gallon. 8 


. FOR RAISIN WINE. F 
Put two hundred weight of raiſins, with all 3 $ 
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Ralks into a large hogſhead, and fill it up with water; | 


jet them ſteep a fortnight, ſtirring them every day: 
tuen pour off the liquor and preſs the raiſins; put 
both liquors together in a nice clean veſſel, that 
will juſt hold it, for remember it muft be quite 
full; let it ſtand till it is done hiſsing or making 
the leaſt noiſe.; then ſtop it Eloſe, and let it ſtand 


ſix months, then peg, and if you find it quite clear, 


rack it off, into another veſſel, ftop it again cloſe 
and let it Rand three months longer, then bottle it, 
and when wanted for uſes rack it off into a de- 
canter, > 2 oo . 

To maxe CURRANT WINE. 

Gather your fruit on a fine dry day, and when 
they are quite ripe, ſtrip them from the ſtalks, put 
them into à large pan, aud bruiſe them with a 
wooden peſtle, let them lay twenty-four hours to 
ferment, them run the liquor through a hair sicue, 
but not let your hands touch it. To every gallon 
of liquor, put two pounds and a half of white fugar, 
ſtir it well together, and put it into your veflel. 


To every six gallons, put in à quart of brandy, and 


let it ſtand fax weeks, if it is then fine, bottle it, 
but if not, draw it off, as clear as you can into ano- 


ther veffel, or large ſtone bottles, and in a fort- 


night put it into ſmaller bottles, cork them cloſe, 
and ſet it byfur uſe. 75 - | | 
To mare MULBERRY WINE. 
Gather your mulberries when they are in the 
ſtate of changing from red to black, and at that 
time of the day when they are dry from dew, bav- 


ing been taken off by the heat of the fun, ſpread 


them looſe on à cloth, or a clean floor, and let 


them lie twenty-four hours; then put them inte 


a convenient veſſel for the purpoſe, ſqueeze out all 


the juice, and drain it from the ſeeds, boil up a 


gallen of water to each gallon of juice you get out 
7 ** 1 of 
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the whole; boil the water, lemons, and ſugar 29 
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of them; then ſcum the water well, and add a lit- 
tle cinnamon ſhghtly bruiſed ; put to each gallon ſix 
ounces of white ſugar candy finely beaten, ſcum and 
ſtrain the water when it has been taken off, and 18 
ſettled, and put it to ſome more juice of the mul- 
berries. To every gallon of the liquor, add a pint 


of white or rheniſh wine; let it ſtand in a caſk to 


Purge or ſettle, for five or fix days; then draw off 
the wine, and keep it in a cool place for three 
months, before you want it. | N 
_ To MAKE LEMON WINE. | 
Pare off the rinds of fix large lemons, cut them 
and ſqueeze ovt the juice, ſteep the rinds in the 
Juice, and put to it a quart of brandy, let it ſtand 
three days in an earthen pot cloſe ſtopped; then 
ſqueeze ſix more, and mix it with two quarts of 
ſpring water, and as much ſugar as will ſweeten 
ther, and let it ſtand till it is cool; then add a 
quart of white wine, mix them together, and run 
it through a flannel bag inte ſome veffel where your 
brandy 1s; let it ſtand three months, and then bot- 
tle it off, cork your bottles well, and take care to 
keep them cool, and it will be fit to drink ina 
month or ſix weeks. | 
Lemon wine may be made to drink like citron 
water, the method of which is as follows; pare 
fine a dozen of lemons very thin, put the peels 
oth Are quarts of Trench brandy, and let them 
ſtand fourteen days; then make the juice into a 
ſyrup, with three pounds of fingle refined ſugar, 
and when the peels are ready, boil fifteen gallons 
of water, with forty pounds of ſingle refined ſugar, 


for half an hour; then put it into a tub, and when 


cool, add to it, one ſpoonful of balm, and let it 


work two days; then turn it, and pur it in the 


brandy 


— 


Fr) 
randy, peels, and ſyrup, ſtir them all together, and 
loſe up your caſk, let it ftand three months, then 
ottle it, and it will be as pale and fine as any ci- 


ron water. | 


TO mare GRAPE WINE. 


14 and then draw off the liquor; put to a gallon 
f the wine, three pounds of ſugar, and then put it 
nto a veſſel, but do not faſten it up with your bung 
ll it has done hiſsing, let it ſtand two months, and 
t will draw clear and fine; if you think proper, you 
nay then bottle it, but remember your cork is quite 
loſe, and keep it in a good dry cellar. 

To MARKE APRICOT WINE. 
Put three pounds of ſugar into three quarts of 
ater, let them boil together, and ſcum it well; 
hen pot in six pounds of apricots pared and Rodel 
nd let them boil till rhey are tender; take out 
e aprieots, and when the liquor is cold, bottle it. 
for preſent uſe. The apricots will make good 
darmalade, n 8 

To mare CLARY WINE. Tp 
Pick twenty-four pounds of malaga raisins, and 
Pop them very ſmall; then put them into a tub, 
d to each pound put a quart of water; let them 
eep ten. or eleven days, ſtirring it twice every day, 
d be careful to keep it covered; then ſtrain it off 
d put it into a veſſel, with about half a peck of 
e tops of clary, when it 1s in bloffom; ſtop it 
ſe for ſix weeks, and then bottle it off; in two 
three months-it will be fit for drinking. 


To make QUINCE WINE. 
Gather twenty large quinces when they are dry 
d full ripe; wipe them clean with a coarſe cloth,. 
d grate them with a large or rafp, as near the 
8.2 cores 


put a gallon of water to a gallon of grapes, wan 
he grapes well, let them ſtand a week without ſtirr- 


1a 
. . N — . * 
— Cx by — 2 r Nenn "_—_ y Pr 4 
8 8 0 _ < ** a — — 1 — n 1 - f — home 4 5 el n * — F 
hal. —— —_. 2 — 8 e 2 ae - — — ** 1 : , == - — 8 > OW N 2 EY — - 8 >. —— rw 
WY r u 2 N —— — - _ 2 De > hl A — — "4 „ g # , , — 2 _ 9 * * . ——— Cp Frets bs ; 
— M 7 72 n 0 N 1 (os 4 0 p . : * Ne Kander, ns 8 * * — . a — _ A an - +44 
b = « Fu - N bo "Ee Gs p a _—_— = 3 75 6 — 8 2 nn 2 N 
0 1. 2 9 7 5 DN UNS » a ey ae” te > 8 3 Dummen ͥ o 8 N — . * ; | OWEN” - 
2 a1 37 %. £8 2 * n 4 watt fol E Ll IE! AE og . p Ly : . Y 
* 4 1 > 7% 22 q — as 2 TW . — 


ee ͤ K Q —¹Ü ee — — 


rr 
— 
* -& <= 


i MizaT - << 
£7 e nt: 4 
< 2 . — 7 


 -- o * - 
"IV £4; Rn . 2 
. 4 4 > 
Rei: : 


8 


4 . 
— 


* INY 
» 2 


* a D 
L 2 


- — — 


— * — _ . a l 5 
t a <—_—_ — a c o - 
2 ſe Z — "PIES + - 4 * — - 
Tay 4.5 N 1 ES; k += 2 = __ — r A nas” FT 
— * — Gs. — —— — q = . — 4 : — * 1 1 2 . : 7 
— 8 5 Fo — — - — 5 — 2 — x A EE wo Bn FE, — * r 2 Es — — - 
. 2 > » n , - *. 2 — > - N SS 1 
= 2 : e : a — 2 9 - "Or Ge _ — as, -. —— a -—& ——_ I — 
0 » — _ . — r — 4 ö — — = — * — * * — 0 — \ 
* N * 2 5 tha = n — 9 — ” _— 4 — " * — a as * * — - A 
Fo — = — 2 * — 9 Ly: * r * g — , 2 —- a7 8 = — — — 
2 FRE, » b — 9 - * 5 6 i. * mY + ** 5 3 CEEoRISS — a CH = _ . Aa" 
— oo oo — 282 4.7 —— 1 - teins 2/7 4 0 Af res 2 - 4 be- mY 2 1 Þ 4 * 8 mr 1 - * > — — — - * 
we. > —_ — 25 — 4 END uf r * > > 2 1 1 * — 0 — — * * * 5 
- _ BEE LIES 5 - = > r 14 
1 * 0 — 9 
0 — * w * * 
— A . \ 
X f * — 1 


I —— 3 — 
_ 4 N rad * es. 
he 5 " 7 BETA 
OOPS —— ͤ —u— 7 — — — a no— ee 
. 
hoy * — * —— —— 2 — - 


aud let them boil ſoftly about a quarter of an hoy 


two large lemons, throw them in, and ſqueeze 1) 
Juice through a ſieve, ſtir it about till it is very cu 


voi] together, and pour all into the veilel, [et 
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cores as you can, but do not touch the cores; 9 
a gallon of ſpring water, throw in your Quing 


then ſtrain them well into an earthen pan, on ty 
pounds of double refined ſugar, pare the peel ; 


and then toaſt thin a flice of bread very brown, n 
A little yeaſt on it, and let it ſtand cloſe cove; 
twenty-four hours: then take out the tout 4 
Rinon, put the wine in a caſk, keep it thut 
months, an then bottle it. If you make a twen! 
galion caſk, let it ſtaud six months before you but 
tle it, and remember when you ſtrain your quind 
to wiring them hard in a clole cloth. 


To MAKE BLACKBERRY WINE. 

Let your berries be full ripe when you gatht 
them, put them into a large veſſel, either of wo 
er ſtone, with a cock in it, and pour upon thein 
much boiling water as will cover them: as ook 
the heat will permit you to put your hand into ti 
veſſel, bruiſe them well, till all the berries a 
broken, then let them itar d covered till the bern 
begin to rife towards the top, which they will 6 
in three or four days; then draw off the clear | 
quor, into another veſſel, and add to every tt 
quarts of this liquor, one pound of ſugar, ftir! 
well in it, and let it ſtand to work a week or te 
days in another veſſel like the firſt: then draw :t0 
at the cock, through a jelly-bag, into a large velit 
take four ounces of ifinglaſ>s, and lay it to ite 
twelve hours in a pint of white wwe, the nei 
morning boil it upon a flow fire till it is 
diffolved; then take a gallon of your blackber! 
Jvice, put in the diſſolved iſinglaſs, gire them 
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ſtand a few days to purge and ſettle; then draw 
it off, and keep it in a cool place. | 
To MARE TURNIP WINE. © ; 
Take w bat quantity of turnips you think proper, 
pare and flice them, put them into a cyder-preſs, 
and ſqueeze out all the juice. To every gallon of 
jnice, put three pounds of lump ſugar, put both 
into a veſſel juſt large enough to hold them, and 
add to every gallon of juice half a pint of brandy, 
lay ſomething over the bung for a week, and when 
you are ſure it has done working bung it down cloſe, 
let it ſtand three months, then draw. it off into ano=- 
ther vefſel, and when it is fine, put it in bottles. 


To mars ELDER FLOWER WINE. 


To twelve gallons of water, put thirty pounds, 
of loaf ſugar, boil it to ten, ſcumming it well; let 
it ſtand till it be cold, then put two or three ſpoon- 
fuls of yeaſt; when it works, put in two quarts of 
bloſſoms picked from the ſtalks, ftirring it every 
day till it has done working, which will not. be 
under five or fix days; then ſtrain it and put it into 
the veſſel, with one gallon of clear ſpirits, or one 
gallon of brandy; after it is ſtopped down, let it 
ſtand two months, and then, if fine, bottle it. 


: To MARKE RAISIN ELDER WINE. 
Take ſix gallons of water, and boil it half an 


hour, and when it has boiled, add to every gallon 


of water, five pounds of malaga raifins, fhred ſmall ; 
pour the water boiling hot upon them, and let it 
ſtand nine days, ftirring it twice a day; boil your 
elder-berries as you do eurrants for jglly, and ſtrain 
it all fine: then add to every gal ef liquor, a 
pint of elderberry-juice. When you have ſtirred 
all well together, ſpread a round of bread, half an 
inch thick, of a quartern loaf, tested on both Kges, 
with yeaſt, put this inte it, and let it work a day 

2 3 : and 
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and a night, chen put it in a veſſel, which, be fure 
to fill as it works over: whem it has done working, 
ſtop it up for five or fix. months, and then it will 


be fine and fit to bottle. 


— * * * 


_ Anornen ror ELDERBERRY WINE, - 


3 ORANGE WERE 
To six gallons of ſpring. water put twelve pounds 
of ſingle refined ſugar, the whites of four eggs well 
beat, put theſe to the water cold; then let it boil 
three quarters of an hour, taking off the ſcum as 
faſt as it riſes. When it is cold put in fix ſpoonfuls 
of yeaſt, and fix onnees of ſyrup of lemon beaten 
together; put in alſo the juice and rind of twenty 
large oranges, thin pared and ſtrained through à 
cloth, that no white part nor any of the ſeeds go in 
with the juice: let all this ſtand two nights and 
two days, in an open veſsel, or large pan; then put 
it into your aſe veſſel, and in three or four days, 
ſtop it down. When it has ſtood three weeks thus 
draw it off into another vefſel, and add to it two 
quarts of reniſh or white wine; then ſtop it cloſe 
agay>> und ina month or fix weeks it will be fine 
* ough-to bottle, anò to drink in a month after. 
| oh | BLACK 
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BLACK CHERRY WINE, 
As in Kent, whick reſembles Red Port. 

Boil fix gallons of ſpring water one hour, then 
bruiſe twenty-four pounds of black cherries, but 
dont break the ſtones, pour the water boiling hot 
on the cherries, {tir the cherries well in the water, 
and let it ſtand twenty four hours; then ſtrain it 
off, and to every gallon put near two pounds of 
ood ſugar ; mix it well with the liquor, and let it 
ſtand one day longer, then pour it off clear into the 
veflel, and ftop it cloſe ;. let it be very fine before 
you draw it off into bottles. 55 | 
Another way t make CHERRY WINE, to taſte: 

| of the Kernel. 

When your red cherries are full ripe, ſtrip them 
from the ſprigs, and ſtamp them as apples, till the. 
tones are broke, put it into a tub, and cover it eloſe- 
for three days and nights; preſs them in a cyder- 
preſs, and put your liquor again into a tub, and let 
it ſtand cloſe covered two days more, then take the- 
ſcum very carefully off, pour it off the lees into 
another tub, and be very carefull not to ſhake the 
veſſel, and let it ſtand to clear two days more, then: 
ſcum and pour it off as before; if your cherries are 
ripe and ſweet, put only a pound and a half of 
moift Liſbon ſugar to each gallon of liquor, ſtir it 
well together and coven it cloſe next day, then pour 
it carefully off the lees as before; let it ſtand again 
and do the ſame the next day into the veſſel you 
keep it in. You may repeat this oftener if you ſee 
the lees are groſs and like to make it fret; when it 
is ſettled ſtop it up for ſeven, gr eight months, then 
if it is perfectly fine, bottle 1 4 not draw it off 
into another veſſel, and ſtop it up for three weeks 
longer. This wine keeps feven years, if bottled; 
it is not fit to drink until it has been fix months in 
bottle. | 

Our 
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Our Englifh wines want only age to equal, if not 
exceed, all foreign liquors. 


A RECEIPT POR | RASPBERRY WINE, 


To every quart of fruit, you muſt pour, boiling 
bot, a quart of water, cover it very cloſe, and let it 
ſtand twenty-fourbours, then ſtrain it, and to three 
quarts of the liquor, put two pounds of loaf ſugar: 
{tir it together and ſpread a toaſt of bread, the round 
of a loaf, with yeaſt, put it into it, which will ſet 
it to work, and in twenty - four hours pour it off the 
lees, and when it has quite done working ſtop it up; 
let it ſtand for fix or ſeven months, you may bottle 
it, and keep it a year in bottles. 

You mult, at firſt, watch all wines, and if you 
find them fret, continue to fine them off the lees 

every day, for ſome time, as faſt as any ſettles. 


For a BIRCH WINE, 
As made in Suſſex, 

Take the fap branches, or the top of birch freſh 
Cut, boil it as long as any ſcum ariſes: to eve 
gallon of liquor put two ponnds of good ſagar, boil 
it half an hour, and ſcum it very clean. When it 
is almoſt cold, ſet it with a little yeaſt, ſpread on a 
toaſt, as directed i in elder wine, let it ſtand five or 
| fix days in an open veſſel, ftirring it often; then 
; take ſuch a caſk as the Rast will be ſure to fill; 
| fire three or four large matches dipped in brim ſtone 
| and put it into the empty caſk, and ſtop: the cak 
till the match 1s extinguiſhed, always keeping it 
fhook or turned round; take out the aſhes, and as 
quick as poſhble, pour into it a pint of ſack or rhe- 
niſh, whichever taste you like beſt, for the liquor 
retains it; rinſe the caſk well with this and pour it 
out: pour in your wine and ſtop it cloſe for fix 
months, then if it is perfectly fine you may bot- 
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Fox SAGE WINE. 


To twenty-eight pounds of malaga-raisins picked 
«nd ſhred; add eight quurts of ſpring-water, well 
boiled, but let it be milk-warm before you pour 1t 
en the raiſius; then put in haif a. buſhel of red ſage 
groſly ſhred; ſtir all together, and let it ſtand fix 
days ſtirring it well every day, anck cover it us cloſe 
as you can; then strain it off, and pour it into 


not 


two quarts of ſack or whitc-wine to fine it. Rai- 
ins of the ſtun will do as well as Malaga, if Mala> 
ga, cannot be had. 


A Ru cEKIET Fox WHITE. MEAD WINE. 


To every gallon of water, put a pint of honey, 
and one pound of loaf ſugar; ſtir in the white af 
fu-eggs, heat to a froth, and hotl it as Tong as any 
ſcum ariſes. When it is cold work it with yeaſt, 
ar] to every gallon put the peel of three large le 
inons, thin fliced, and alſo the juice ſtrained through 


ef WM: cloth. Stop it up when done working, and 
5000 bottle it in ten days. 2 
1 it A RECKIPT FOR DAMASCEXN EL WINE. 

na To every gallon of water put two pounds and & 


or MW half of figar, which you muſt boil and ſcam three- 
hen Ml quarters of an hour; and to every gallon put five 
if pints of damatfcene, with the ſtones tiken away ; let 
one wem boil till it is of a fine colour, then ſtraiu it 
ak MW through a fine sieve. Work it in an open veſſel 
r it three or four days, then pour it off the lees, and let 
[as MW it work in that veſsel as long as it will. Stop it up 
he- foriix or eigltt months: when, if fine you may bot=- 
uor Ml tle it, and it will keep it a year or two in bottles. 


r it N Receist for COWSLIP, or MARIGOLD' WINE. 
R To every gallon of water take two pounds and a 
half of ſugar boil this an hour, and ſcun it well, 


; and pour it, boiling hot, upon the yellow tops of 
I | either 


your veſsel it will ſoon be fine, but you may adi 
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either forts of flowers. To every gallon 
the liquor put half a peck of flowers nicely cu; 
Tet this ſteep all night, and to each gala 
ſqueeze in two or three lemons, with a pie: 
of peel cut thin. When theſe have ſteeped x 
night and a day, work it with toaſted bread, x 
directed in elder wine, with yeatt. When you 
put it in your veſſel pour it from the ſettle, 
ment; and when it has worked as long as it 
wall, pour into every gallon one pint of rhenif 
or white wine; if it is fine in fix months you 
nay bottle it: this will drink at three or four 
2 4 old. Either fort is a cordial, wholeiome 
and pleaſant. 


To MAKE GOOSEBERRY WINE. 

Put four pounds of gooleberries, full ripe; to. 
every quart of hot-water, and to every gallon 
of water put four pounds of ſugar, bruiſe the 
gooſeberries well, and let them ſtand in the 
water two days, ſtirring it twice or thrice a 
day, and tl:en ſtrain it through a fine hair bag, 
and put in the ſugar and ſtir it very well, till 
It 18 all melted ; when it is well mixed, cover 
it, and let it ſtand two days; then ſtrain it 
through a flannel bag into the veſſel ;; when it 
has done working ftop 1t cloſe, and let it ſtand 
ſix weeks or two months and _ if fine, 


bottle it. 
N. B. Nothing, of Braſs muſt be uſed about 


WI @. 
any Wine GINGER 


„ 


IN of | 

0 GINGER WINE. 

allo Put ſeven ponnds of Lisbon ſugar, into four 
piece lons of ſpring- water, boil them a quarter of 
ed i hour, and keep ſcumming it all the time; 
d, ben the liquor is cold, ſqueeze in the juice 
vou two lemons, and then boil the peels, with 
tte Jo ounces of ginger in three pints of water, 
as an hour. When it is cold put it all toge- 
eniſh cr into a barrel, with two ſpoonfuls of 
you Maſt, a quarter of an ounce of iſinglaſs, beat 
four ry thin, and two pounds of jar-raiſins; then 


ome Mie it up, let it ſtand ſeven weeks, and then 
| ttle it off. 8 5 
BALM WINE. 


Boil forty-pounds of ſugar in nine gallons 


, to. water, for two hours, ſcum it well, and put 
{lon Minto a tub to cool; take two pounds and 4 
the lf of the tops of balm, bruiſe them, and put 
the em into a barrel, with a little new. yeaſt, and 
e a en the liquor is cold, pour it on the balm, 
bag, Wx it well together, and let it ſtand four 


till Wurs, ſtirring it frequently during that time: 
wer Nen cloſe it up, and let it ſtand fix weeks, at 
n it e expiration of which rack it off, and put a 
nit {Wip of ſugar into every bottle; cork it well 
and Wd it will be better the ſecond year. than the 
ne, Wt Le 
ROSE WINE. 
out rut into a well-glazed earthen veſſet three 
ts of roſe-water, drawn with a cold ſtill, 
ZR into it a fuſfticient quantity of roſe-leaves, 
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cover it. cloſe, and ſet it for an "hour 4 in a kettle, 


or copper of hot-water, to take out the Whole 


ſtrength, and flavor of the roſes. When it is 
cold, preſs ruſe-leaves hard into the liquor, and 
lteep treth ones in it, repeating it till the liquor 


has got the full ſirength of the reles; to every 
gation of liquor put three pounds of boa -lugar, 


ana ſtir it well, that it may melt, and difperte 
in every part; then put it into a caſk or other 


convenient veſſel to ferment, and throw into it 


a piece of bread tvaſted hard and covered with 
yeaſt; let it ſtand a month, when it will be 
ripe and have all the fine flavor and ſcent of 


roſes ; if you add ſome wine and ſpices it wil 


be a confiderable improvement. 
By tha ſame mode of infufion, wine may be 


made from any other flowers that have an odo- 


riferous {cen.,, and grateful flavor, In all made 

wines, brandy will be found more uſeful than 

rheniſh-wine, as the latter is apt to turn it ſour, 
A brandy caſk is allo uſeful. 


General Inflruftions for Brewing Beer. 
The tubs and veſſels, intended for uſe, mu! 
be free from dirt or taint, as the least defects of 
that nature may .diſtaſie a whole brewing. 
The maſh tub ſhould be particularly at- 
tended to, and a wiſp of hay oi ſtraw put over 
the end of the veſſel, in the inſide to prevent 


the malt running off with the liquor; the malt 


being emptied into the maſh- tub, and the 


water brought to boil; daſh the boiling water 
| into 
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into the copper, with cold water, fuihcient to 
ſtop the boiling, and leave it juſt hot enough to 
bite ſmartly upon your finger; a few trials 
will enable any perſon to be exack upon this 
head, always remember to draw off your ſecond. 
maſh ſomewhat hotter than the firſt. The wa- 
ter being thus properly brought to a temper, 
by the addition of cold water, ladie it out of 
your copper over the malt, till ir becomes tho- 
roughly wet, ſtirring it well round with a fuck, 
to prevent your malt clotting. When the wa- 
ter goes on too hot, it ſets the malt, and cloſes 
the pores of the body of it; and when that 
happens it is difficult to recover it, which can 
only be done by adding cold water. Cover up 
your maſh tub cloſe, to compreſs the ſteam, 
and prevent,the heat from evaporating, in {mall 
quantities : this ſhould carefully be regarded, 
in larger ones it does not ſignify ſo much. Let 
your worts ſtand, after maſhing an hour and 2 
half, or two hours, then let the liquor run off 
into a veſſel, prepared to receive it. If at firſt 
it runs thick and diſcoloured, draw off one or 
two pails full, and pour it back again into the 
maſh tub, to refine again till it runs clear. 

In ſummer it wiil be neceſſary to put a few 
hops into the veſſel which receives the liquor 
out of the maſh-tub, to prevent its turning 
ſour which the heat of the weather will ſome- 
time endanger, let your ſecond maſh run as 
before, and let the liquor ftand an hour and a 
half, then run it off, but never let your maſh 
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ſtand dry; keep ladling freſh liquor over it, 
till the quantity of wort you wiſh to get, is ex- 


tracted, always allowing for water in the 


boiling. | | 

The next conſideration is boiling the wort; 
the firſt copper full muſt be boiled an hour, and 
while boiling, add the ingredients, except gin- 
ger and coculous berries, mentioned in the re- 
ceipt; the hops are now to be boiled in the 
wort, but to be carefully ſtrained from the firſt 
wort, in order to be boiled again in the ſecond. 

Eight pounds is the common proportion to a 
quarter of malt, but in ſummer the weather 
being hotter, the quantity muſt be varied from 
eich* pounds to twelve, according to the heat 
of the air. After the wort has boiled an hour, 
ladle it out of the copper and cool it, keeping 
it as thin as poſſible, which will cool it quicker, 
In ſummer it ſhould be quite cold before it 


is ſet to work; in winter it ſhould be kept till 
a ſmall degree of warmth is perceptible by the 
finger: When properly cooled, ſet it to work, 


add yeaſt in proportion to your wiſh, to bring 


it forward ; if you want it to work quick, add. 


from one gallon to two: but obſerve porter 


ſhould be brought forward quicker than any 
other liquor, except two-penny ; let it work 
till it comes to a good deep head, then cleanſe 


it by adding the ginger. Your liquor is now 


adding freſh liquor to fill thein till they are 
quite. 


— — ee 8 


* 


1 


it, E 


quite full, and done working; then bung your 
barrels, but keep a watchful eye upon them 
for ſome time, leſt the beer ſhould ſuddenly 
ferment again, and burſt them, which is no 
uncommon accident, where due care is not 
taken; heat of ſummer, or change of weather 
will occaſion the fame misfortune, if your bar- 


= rels are not watched and eaſed when they re- 
d. Naure it, by drawing the peg, The only part 


which now remains to complete your brewing, 
is fining your beer, to underſtand which, it is 


Ne | 

" {Wiccefary to remark that porter is compoſed by 
"mM Brewers of three different forts of malt, pale 
at | 5 7 


brown, and amber. The reaſon of uling thele 
three forts, is to attain a peculiar flavor and 
colour; amber is the moſt wholeſome, and I 
would recommend to ute nothing elie, in con— 
ſequence of the iubtleneis of the eHence, which 


on keeps continually Iwimming in the beer, porter 
k, res a conſiderable body of finings, but 
N laould any perſon chuſe to brew without the 
dd 1e of ESSENTIA, that 18 with amber malt, and 
10 ich colour only, their porter i refine of it- 
as elf very ſoon ; ſome however will perhaps 


blos y the exact receipt, and therefore 1 men- 
jou that finings are compoted of ifinglals, dis- 
bived in ſtale beer, till the whole comes to a 
ln gluey conlistence like ſize, and which 
ust be uſed diſcretionilly; cne pint is the 
ual proportion to a barrel, but ſometimes 
ved three are found neceſlary ; care must be 
Ken that the stale beer in winch the ihnglais 

h F 2 : 13 


is diſſolved be perfectly clear, aud thorouglily 
stale. By attending to these directions, any 
person may brew as good if not better porter 
than can be ſupplied from the brewers. 'The 
Public opinion 1s, that porter requires to he 
brewed in large quantities, and to be long sto- 
red, but that is done to fave fire and labour by 
a large brewer ; for I can ſafely ſay, that the 
Porter is not ſo strong or ſo good as has been 
with the great brewers that brewed in ſmaller 
quantities; but give theſe rules a fair trial, and 
you will find experience the ſurest of all guides, 


The following receipts for brewing porter, ale, 
and amber, and their ſeparate expences added 
to each, and profit arifing, will convince ile 
moſt incredulous perſon in my opinion, vix. 


TO BREW sIX GALLONS OF PORTER. 


„ 
One peck of malt 0 2 0 
Quarter of a pound of liquorice root = 0 0 2 
Spaniſh Iiquorice = - - - - - - 0 0 13 
lentia = - -.- - - - = - - 0 0 £ 
Treacle = - » =» - =» - - < - 0 0. 2 
Hops „ ù ꝗͤ ”Uũ .. SS NES > 9 0 4 
'Caphcum and Ginger 0 0 4 
— ß , 
9 3 
— — 

„ 

Which bought is 0 8 0 

Brewed at home 0 3 92 

Clear gan 0 4 22 
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FOR ONE BARREL OF ALE. - 


| . 
Malt, two Buſhel and a half - 1 5 0 
Hops, two pound anda half 0 5 0 
Sugar juſt boiled up, three pounds - 0 2 6 
Capficum 1d. Coriander ſeed 1d, - - 0 0 2 
Coculus indicus 1d, ſalt id, - - - 0 0 2 

2 10 


The ſmall beer, after your ale is brewed, is 


ſappoſed an equivalent for coals and trouble. 
A barrel of ale, containing 36 gailons, 
or 144 quarts at Sixpence per quart 


which is the price bought at the ( 12 10 

public houſe - - 0 . 
If a family brewed at home, it will PEO 

coſt only 1 12 10 
Therefore clear gain will be for your 

trouble = „%%% 1 119 2 


RECEIPT FOR ONE BARREL OF 
'TWO-PENNY. 


Malt, one buſhel and a half 0 15 6 
Hops, one pound = <= '- = = ="0 2 0 
iquorice root, one paund and a half = 0 1 6 
Caphcum, quarter of an ounce - - 0 0 1 
Spaniſh liquorice, two ounces = - O o 3- 
Treacle, five pounds - O00 
alls I O18 


1 


— 
—— 


paid for at the public houſe, of 1440 2 7 3 
quarts, at 4d. each quart = 
If the poor man brewed at his own 


One barrel of twopenny, of 36 beet 


_ _ 


home, in the barrel he ſaves = 


71 6 7 


Surely this is enough to pay for time and trov- 
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moiſt ſugar boiled till it obtains a middle ſtate be. 


baſis of porter, &c. 


( 66 } 


ble, and particularly in London, where a woman 
might not be able to earn, in the ſame time, one 
penny; by following this plan, then, every wo. 
man will earn ſomething, for money ſaved 1s mo- 
RE got. 

This liquor will be drinkable in a week, and 
wholeſome. Remember to bruiſe the liquorice 
root. From this candid and open ſtatement of the 
articles uſed in porter, every perſon may adopt 
either by adding or diminiſhing. according to the 
quantity of ingredients you wiſh to brew, in pro- 
portion to your quantity of malt. 

But ſoine articles demand particular attention, 
Firſt the Eſſentia bina, which is compoſed of eight 
pounds of moiſt ſugar boiled in an iron veffel, for 
no copper one could withſtand the heat ſufficiently 
till it comes to a thick ſyrupy conſiſtence, perfect. 
Iy black, and extremely bitter. | 

hen making the Effentia and colour, ob 
ſerve when it is bo:led as you think ſufficiently to 
make it liquid enough to pour off into your l. 
quor, you muſt add a little clear water or lime 
water, as you pleaſe, to bring it to a proper tem- 
per, otherwiſe it will become a hard, dry, and 
burnt ſubitance if ſuFered to ſtand till cold, take 
care that no water is put to it till it is kum 
enough, 

Sceondly, Colour compoſed of eight pounds d 


tween bitter and ſweet, and which gives to por 
ter that fine mellow colour uſually ſo much at 
mire in good porter, 

Theſe ingredients thus prepared are added to the 
firit wort, and boiied weil together. (This is tht 


Haying thus completed the cencral receipts and 
inſtruction for procuring the ſevera !:quors, it ma 
not be amiſs, to promote generai knowledge, !! 
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a ſoft balſamic oleaginous effence highly agreeble 
to the palate, and healthful to the conſtitution ; 


than others, and it ariſes from the greater or lets 
quantity of the ſtupefactive ingredients, which malt 


parts loſe a great ſhare of its effential ſalts and vis 


or Worts, however rich, can inebriate. 


{ive a {light ſketch of the properties of each article 
that every perſon may chuſe his own ingredients, 
and increaſe or decreaſe their various proportions, 
as may beſt ſuit his taſte or convenience. 

Malt is a wholeſome nutritious grain, containing 


but by no means intoxicating, except uſed in very 
large quantities, The intoxicating qualities of 
porter are aſcribed to the various drugs intermixed 
with it; it is evident ſome porter is more heady 


alone will not produce, unlels uſed in large quanti- 
ties to produce intoxication, otherwiſe it would 
much diminiſh, if not totally exclude the Brewers' 
profit, when porter is retailed at 2d. the pint. 

Pale malt is moſt nutritive, being from the ten- 
der method of drying it, neareſt to the original 
varley corn; it likewiſe contains more of the aika- 
line and balſamic qualities than the brown malt, 
which enduring a greater degree of heatin the kiln, 
is ſometimes ſo ruſhed and burnt, that its mealy 


tal properties. | | 

Amber malt is that which is dried in a middle 
ſtate between pale and brown, and 1s now much 
in ule, being the mot pleaſant and free of either ex- 
tremes; I would therefore recommend the ule of it. 

Hops are an aromatic grateful bitter, very whole- 
ſome, and undoubtedly efficacious in giving both 
flavor and ſtrength to the beer. | 

Yeaſt is neceſlary to give the liquor that por- 
tion of elaſtic air, of which the boiling deprives it: 
oblerye, without fermentation or working no vat, 


Suzar is a pleaſant nutritive extract, and forms 
tae main body of beer, when boiled to a proper 
| temper; 
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temper: for eſſent'a, and for what is called colour, 
it anſwers both for malt and hops, being in part an 
agreeble ſweet, and in part a pleaſant bitter: ſu- 
Yar is likewiſe a keeper of beer, and gives it that 
ſubſtance which improves with age; it is likewiſe 
a cheap ſubſtitute for malt, fix pounds being, as was 
before obſerved, equal to one buſhel of malt, I 
would therefore aUviſe every perſon to uſe ſugar 
prepared for colour; the eflentia I leave optional. 

Capheum diſperſes wind and crudities cauſed by 
indigeſtion, properly uſed cannot be unhealthful, 


it gives a warm glow to the ſtomach, which is per- 


ceptible en drinking ſome beeis, but ſhould be 
carefully inade uſe of, . 
Ginger has the effets of caphcum, it futhermore 
cleanſes and flavors beer: but capſicum being chea- 
per is more uſed, and by its taſteleſs and extremely 
hot quaiity, cannot be fo readily diſcerned in beer 
as ginger, - | i 
Preacle partales of many of the properties of 
quorice: is a laxative, and inclines to gentle perſ- 
piration; by thus promoting the natural ſecretions 
zt muſt be the means of rendering porter and beer 
in general wholeſome and healthy, Treacle is alſo 
4 Cheaper article than ſugar, and anſwers the pur: 
poles of colour where the beer is for immediate 
conſumption : but in ſummer where a body 1s re- 


_ quired to withſtand the temperature of the air, and 


the draught is not quick, ſngar alone can givea 
body to the porter; therefore treacle will be a 
diſcretionary article. | 

Coriander ſecd uſed in ale is unwholeſome, and 
the uſe of it affords one of the many proofs of the 
little regard paid to the health of ſociety by inter- 
eited perſons. 

Cocculus indicus, commondly called Coculus 
India berries, is poiſonous, ſtupefactive, and unlaw— 
ful: which is what ſo many have been fined _ 
pdf 


dloux, | 


art an 
5 ſu- 
that 
ewiſe 
LS Wis 
K. 
ſugar 
100A], 
ed by 
ch ful, 
s per- 
ld be 


more 


chea- 
mely 
beer 


ies of 
peri- 
tlons 

beer 
s alſo 


pur- 
date. 


bat being of exceſſive Bren to attack tne head, 


and when ground into a fine powder undiſcoverable | 


in the liquor, is but too much utc to the prejudice 
of the public. 

After giving all the neceſſary in Irn tions ſor po r- 
ter, ſpirits, &c. Þ ſhall lay down ia the plaineſt 
method the different calculations of liquor by a 
following tables, 


| 4 : 
EXPLANATION: 


OF THE FOLLOWING 


T A B L BE 


These Tables shew the prices of the odd Gallons 


of a 1un of any kind of Liquor from 411. per 
tun, to 1007. 
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DIRECTIONS 
FOR USING 
QUING 
NEW CONSPETRUCERD 


HYDROMETER; 


ACCURATELY ADJUSTED, 


As required by Act of Parliament: 


By the uſe of Quin's Hydrometer, (which is 
aſually fold for a guinea, and may be had of moſt 
mathematica]-1nſtrument-makers) may be clearly 
diſcovered, without any ſort of difficulty, how 
much ſpirits of any ſtrength are above or below 
proof, with ſo much exactneſs, as to ſhew the ef- 
fect of a ſingle pint of water in 100 gallons, | 


The Hydrometer has 7 weights to ſhew all the 
frengths under and over-proof of 71d. 12 ounces 


the gallon ; that being the weight allowed, and to 


which the inſtrument is adjuſted. : 
The weights are numbered 1, 2, 3, 4, 5, 6, 7, 


and are uſed on the top of the inſtrument in the 


following order. x 


Note, After filling a tin or glaſs veflel, with 
about a pint of ſpirits, (the heat being firſt tried 
by the Thermometer) gently immerge the inſtru- 
ment therein, | 
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The uſe of the preceeding Table is ſo very fimple 
and obvious, that I apprehend a few examples will 
be quite ſufficient to illuſtrate it. 

Let the weight No. 1, be put on the inſtru- 
ment, immerſed in the ſpirits; if it ſinks to the 
dead on rhe ſtem, it ſhews every 20 gallons of ſuch 


ſpirits are 16 gallons over- proof. If the weight 
No. 4, is put on the inſtrument, and it finks to the 
bead, as before, it ſhews 20 gallons is 15 gallons 
over-proof; but if the weights 1, and 4, are put 


on the hydrometer, and it finks to the bead, it 
news 29 gallons is 14 gallons over-proof. And 


ſo of the rett of the over-proofs. | 

The weignts No.1, and 7, are put on for proof, 
but if the weights 4 and 7, are put on the inſtru- 
ment, immerſed in the ſpirits, and it finks to the 
ſtem, it ſhews 22 gallons of ſuch fpirits to be 
gallon under-proof; if the three weights 2, 4, 7, 
are put on the inſtrument, and it finks as ufual, 
it hews 20 gallons to be 2 gallons under-proof, and 
is worth no more than 18 gallons of proof-ſpirits. 
And fo of the under-proofs, as low as 19 gallons 
4 water to 1 of ſpirits, as may be ſeen by the 
1 able. TH N P 


This Hydrometer is adjuſted to temperate, or . 


do degrees of Farenheit's fcale, in itſelf, which is 
the beſt heat for trying ſpirits; but when the ſpi- 
ts are not at that heat, for every four degrees 


warmer, allow 20 gallons to be one quart weaker; 


and for every four degrees colder, allow 20 gallons 
to be one quart ſtronger. | = 

Note, That one degree on the ſtem 1s 1 pint on 
100 gallons; and that any quantity of ſpirits, (not 
[eſs than half a pint) may be tried with this in- 
krument, . 
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the party has not a ſpirit or beer licence & 


t 92) 


LICENCES; 
* ALE HOUSE KEEPERS, Fe. 


(30 Guo. III, c. 38) 


After Otober 10, 1790, all perfons- who hal! 
retail foreign wines or Britiſh made wines, or 
freets, or diſtilled ſpiritous liquors, or ſtrong wa- 
ters, hall, before they: retail any of the above arti- 
cles, take out ſtieh licences hereafter mentioned as 
the cate nia require; whichicence ſhall be granted 
in the following manner; 

If any ſuch licence ſhall be granted within the 
chief office of Exciſe in London, the fame ſhall be 
granted under the hands and ſeals of two or more 
commiſsioners of Exciſe in. England, or by ſuch 
perſons as they ſhall appoint; but if the licence 
thall be taken out in any part of the kingdom not 
within-the ſaid limits, they ſhall be granted under 
the hands and ſeals of the colietors and ſuperviſors 
et Excife within-their ieſpective diſtricts, and in 
Scotland in the ſame manner, upon paying the ſe- 


Vera . Y Fang - 
veral-ſums of money following ].-- 


Phe ſtamp duty on the Juſtices ah 2 v1 0 

cence-to retail Porter and Spirits OY 

Ale licences, only, be 2: — 0 10 6 
To retail Foreign wine in England if Ro 


If the party:hasa beer licence and not = 
one for. {pirits. — — 5 
If the party has alſo a ſpirit licence . 2. 
For every licence to retail Britiſh 1 
made wines orſweets, either in England \ 2 
or Scotland — - f 


. 


) ſhall 


wa- 
e art. 


ned as 
rauted 


in the 
1all be 
more 
y ſuch 
tcence 
11 not. 
under 
rviſors 
ind in 
he ſe- 


$.- 
11 6 
10 6 
4 9 


To-retail Foreign wines in Scotland 


if the party has not a ſpirit or beer C3 6 ®_ 
licence WE: 1 ' > 2 _ ) 

If he has a beer licence, but not wel 2 13 
for {pi rits * — N 1 © 


If he has alſo a ſpirit licence - — 16 
For every licence to retail ſpirits-in; 
Great Britain, if the party's houſe be ra- C 4 14 © 
ted under 15 pounds per annum © \ 


Tf at 15 and under 20 - - 3 
If at 20 and under 25 — — 5 10 © 
If at 25 and nnder 30 - - 5 18 
If at 30 and under 40 - — .:6 0-0 
Fat 40 and under 50 — — 6 414 0 
If at 50 or upwards - #1; 6153 205-8 


Theſe licences to he renewed annually; every 
perſon who ſells foreiga wine, by retail, without a 
licence, or renewing it in time, forfeits 50], 

On death or removal, upon application to the 
commaiſsioners, or collectors, or ſuperviſors, as be- 


fore recited, the executor, &c. will be authoriſed 


to carry on the trade for the remainder of the temn; 


alſo transferable one to another. | 

All perſons ſhall be deemed retailers of foreign 
wine, who fell it in leſs quantifies than the quan- 
lity imported. ra, = 

Any perſon ſelling 25 gallons or under of Britiſh 


made wine or '{weets, is deemed a retailer of that 


article. | | 1225 

All perſons who ſhall ſell ſpirits, mixed or un- 
mixed, in any leſs quantity than two gallons, shall 
be deemed : retailers, | | 
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The NEW and = 
| | UPON ALL KINDS OF "0 
Foreign and British Spiritous Liquors, Wines 


| FOREIGN SPIRITS. 
Wholeſale Dealers in ſpirits are to take. out an 
exciſe licence annually, and pay 51. for the fame, 
by 24 Geo. III, c. 41. on penelty of 30]. 
Foreign ſpirits are ſubject to the following du- 
ties,payable at the Cuſtom-houſe, on importation. 
| Duty, Drawback, 
Arrack imported by the Eaſt J. s. d. | . 5. d. 
India Company, Brandy, 
and geneva, per gallon CE v9. 93 0-9 
Citron water, per gallon V»fs: 0-5 
Hungary water, Roſa ſolis, 
Viſney, Uſquebaugh, Cor- 
dial water, and all ſpirits | 
not enumerated, per gallon 0 2 10 | 0 2 7 
Rum Britiſh, the gallon „% 
" Faqreign = - „„ 009 
And there is morever te be paid for Brandy, 
Rum, Spirits, or Aqua Vitae, imported into Great 
Britain, the duties of Exciſe following, to be paid 
by the Importer, before the landing thereof: 
Old Duty. For every gallon of fingley Total Duty: 
brandy, by 27 Geo. 3, c. 13, 4s. 3d. | 
New Duty. by 31 Geo. 3, c. 1. Iod. 0 6 9 
Add. Duty. by 34 Geo. 3, c. 3. 10d. : 
Furth. Duty. by 35 Geo. 3, c.3, 10d. 


(aÞ 06 


Old. For every gall. above proof, by, 
27 Geo. 3. c. 13. 8s. Id. 
New. By 31 Geo. 3. c. 1. 1s. 8d. 
Add. By 34 Geo. 3. c. 3. ls. 8d. 
Furth. By 35 Geo. 3. c. 12. 1s. 8d. 
Old. For erery gall. of rum ſpirits, or 
aqua vitz, of the produce of the | 
F 


0 13 1 


Britiſh plantations, 27 Geo. 3, 

c. 1232.38. 7d. 
New. | By 31 Geo. 3, C. 1, 8d. 
Add. By 34 Geo. 3, c. 3. - 8d. 
Furth. By 35 Geo. 3, c. 12. 8d. 


Old. For every gall. above proof, by 


27 Geo. 3, c. 13. 68. 8d. 
New. By 31 Geo. 3, c. 1. 1s. 4d. 
Add. By 34 Gea. 3, c. 3. 1s. 4d. 
Furth. By 35 Geo. 3, c. 12. 1s. 4d. 


BRITISH SPIRITS. 

Diſtillers and Rectifiers are, viz. Corn Diſtillers, 
under the Penalty of 2001. and Molaſſes Diſtillers 
and Rectifiers, under the penalty of 301. to take 
out an exciſe licence annually, paying ene half- 
penny per gallon for the contents of their ſtills, 
24 Geo. 3, © 14. 

The maker to pay the duties of exciſe following. 


Old, For every gallon of fermented__ - 
| wort or waſh, made in England 
for extracting ſpirits for home 
confumption, from any malt, 
corn, grain, or tilts, or any} , 
mixture with the ſame, by 27— © 0 9 
/ 6d. | 
New. By 31 Ged. 3, c. 1, and 33 Geo. 
„%%% = 4 © = a 
Add. By 35 Geo. 3, c. 2, 1d, and by | 
35 Geo. 3, c. 3 id, | 


0 10 8 


| {7 86 ) X 
Old. For every gallon of cyder or 
perry, or any other liquor 
brewed in England, for ex- 
a ſpirits for home con- 
umption, by 27 Geo. 3, c: 5 
i „„ 1 
New. By 31 Geo. 3, c. 1, and 33 
Geo. 3, c. 59. 1 
Add. By 34 Geo. 3, c. 2, id. and by 
35 Geo. 3, c. 2. 1d. — 
Old. Ditto from molaſſes or ſugar, 
by 27 Geo. 3, c. 13. 82d. 
New. By 31 Geo. 3, c. 1, and 33 
Geo. , c ' =: = 2646. 
By 34 Geo. 3, ©. T. 15d. and 
by 35 Geo. 3, c. 11. 14d. 
Ditto from foreign refuſed wine, 
or foreign cyder, or waſh pre- 
pared from foreign materials, 
except molaſſes and ſugar, 
27 ed. 3, . 8 1 + 
By 31 Geo. 3, c. 1, and 33 
Geo. 3, c. 59. 2d. 
By 34 Geo, 3, c. 2s. 2d. and 
by 35 Geo, 3, c. 11s. 2d. 
For every 96 gallons of waſh, 
which Biſhop and Co. ef Maid- 
ſtone, ſhall produce from 1121b. 
of malt or corn, by 28 Geo. 3, | 
C. 46, 1. 63. 3 168. 4d. | 4 65 


By 31 Geo. 3, c. 1, and by 337, © 


Geo. 3, c. 59. 2s. 82d, 
By 34 Geo. 3, c. 2. 2s. 84d. 
and by 35 Geo. 3, c. . 
28. 82d. ; — 
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„ 
Old- For every gallon, Engliſh wine 
meaſure, of ſpirits, not exceed- 
ing one to ten over proof, made 
in Scotland, and imported in] 
England, to be paid by the im- | 
porter by 28 Geo. 3, c. 46, ſ. T 3 8 
56. 2. 9d. 


New. By 31 Geo. 3, c. 1, and 34 


PPV 1 
Add. By 34 Geo. 3, c. 2. 51d. Fe 


And for every gallon. of ſuch fpirits of a greater 
ſtrength than one to. ten over proof, and not ex- 
ceeding 31. per cent. over one to ten over proof, an 


additional duty in proportion to the ſurplus ſtrength 


to be paid by the importer before landing, 27 Geo. 


3, C. 13; 31. Geo. 3, e. ß 3, ce. 59 nn 
34 Geo. 3, C. 3. | | 8 
Waſh brewed in England, according to 28 Geo. 


3, c. 46, to be exported to Scotland, is not charge- 


able with the additional duties of 31 Geo. 3, c. 1; 
34 Geo. 3, c. 2; and 35 Geo. 3, W 


DUTIES UPON BRITISH SWEET WINE. 


Makers of mead for ſale are under the penalty 
of lol. to take out an exciſe licenſe annually, and: 


pay for the ſame 11. 24 Geo. 3.1, 2. c. 41. 
And every maker of every kind'of | ſweet wines, 
made for wholeſale; is under the penalty of 30l. to 
take out a licence annually, and pay for the ſame 
51. .24 Geo 3. 1.2, c. 41 | | 


And, y 30 Geo 3. c. 38, every retailer of made 


wines or {ſweets is under the pain of being proceeded 


againft as an unlicenced alehouſe keeper, to take 
out an exciſe licence annually, and pay for the 
ſame 21. 4s. 

And there ſhall be paid for every gallon of med- 
dyglin or mead made in Great Britian for ſale, 1s- - 
27 Geo 3. c. 13. 


( 8s ) 


And for every barrel, of fweets or made wines 184, 
43d. by 27 Geo 3. c. 13, and 118. 74d. by 35 Geo, 
3. c. 10, and 12s. by 36 Geo. 3, c. 123.—-Total 21, 
28. per barrel, which ſum of two guineas is ſaved 
by a private family, if made according to the direc- 
tions I before laid down, for their own con- 
ſumption. „ 


DUTY ON BEER BREWED FOR SALE. 
(24 Geo. 3, c. 41.) 


Every common brewer of ſmall or table beer, not 
being a common brewer of ftrong beer, ſhall take 
out an exciſe licence annually, and pay for the 

ſame the ſum of 11. on penalty of 19]. 

Every common brewer who ſhall brew ftrong 
beer ſhall, on a penalty, of 50l. take out a licence 
annually, and pay for the fame the ſum of il. 101, 
if the quantity of beer brewed by him ſhall not ex- 

ceed, within the year, ending the 5th day of July 
in each year, previous to his taking out the licence, 
the quantity of 1000 barrels. 5 
Ditto, between 1000 and 2000 barrels - 0 
Ditto, between 2000 and 5000 = = 

Ditto, between 5000 and 7500 » = 

Ditto, between 7500 and 10,000 = 

Ditto, between 19,000 and 20,000 

Ditto, between 20,000 and 39,000 

Ditto, between 30,000 and 40,000 | 
Ditto, exceeding 40,000 - = - 50 0 

Brewers who withdraw their entries and make 

freſh ones, to pay the whole duty. | 

And by 27 Geo. 3, c. 13, there ſhall be paid for 
every barrel of beer or ale, above 6s. the barrel, 
(excluſive of the duty, not being two-penny ale, 
mentioned 1n the ſeventh article of the Treaty of 
Union, nor table beer,) 88, 
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33 Geo. 3, c. 23, f. 1. the barrel 3s. 


E 


Allowance upon every barrel of ditto made for 


' {ale by retail within the bills of mortality, 18. 4d. 


in any other part of England, is. 8d. and in Seot- 
land 10d. 5 | | 

Bounty on exportation of ditto, when barley is 
at or under 11. 4s. the quarter, eontaining eight 
buſhels, the barrel, 1s. 

Drawback on exportation of ditto, after deduct- 
ing 3d. per ton for charges, the barrel 85. 

Beer or ale made for ſale, of 6s. the barrel, or 
under (excluſive of the duty) the | arrel, 18. 4d. 

Allowance for every barrel of ditto made for ſale 
by retail in England, 4d. in Scotland, 3d. 

Engliſh table beer or ale, above 6s. the barrel, 
and not exceeding. 13s. exclufive of the duties, 

N. B. Thus the table-beer itſelf being 13s. the 
duty of 3s. being added thereto, makes the price to 
the conſumer 168. per barrel. | 

Two- penny ale, mentioned in the ſeventh article 
of the Treaty of Union, the barrel 3s. 44d. and 
13-19ths. part of a farthing. IH 

Allowance upon every barrel of ditto brewed in 
Scotland, d. | | 

Beer, ale, or mum, except French, imported, 
the barrel 175. 3d. | - 
French beer, ale, or inum, imported directly 
into Great Britain, the barrel 8s. 


And the above allowances are to be paid at the 


end of four months after the duties have been paid, 
in manner following, that is to ſay: 
If any common brewer, &c. ſhall, after the end 


of four months, leave with the collector of exciſe - 


of the diſtrict, and where the duties were paid, a 
certificate from the officer who received the duties, 
that the duties upon beer or ale have been paid, 
which certificate the ovAcer is to give gratis, then 


4 the 


(#3 


the collector ſhall, out of the duties of malt, forth. 
with pay the perſon producing the certificate the 
allowance directed; and in cafe the colleQor ſhall 
not have money in hand to pay, then the commis- 
fioners of the exciſe are to pay the allowance out 
of the duties on malt, or any monies then in their 
hands, 20 Geo. 3, c. 35, 1. 7. | 
1 | 
By this act, to prevent frauds, no common 
brewer ſhall ſell any beer or wort in leſs quantity 
than a whole caſk, containing four gallons and a 
half, on penalty of 50l. half to the king, and half 
to the informer, | 
To guage a beer puncheon ſtanding by inches, 
and the quantity given in gallons and quarts, 
by the number of wet inches when guaged. 
. Inches. Gal. Quar. Inches. Gal. Quar, 


1 1 3 = 
= 7 20 40 2 
3 3 31 |} 48 
„ 1 
„„ 23 47 1 
6 10% 3 | av 
27 12 2 25 533 2 
8 14 2 26 53 3 
9 V 
2 2 
2 29 59 3 
| 30 1: 61-3. 
31 63 2 
32 65 2 
33 1 
34 [ 68 3 
- PS 70 3 
1 ; 
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e the tables which I publiſhed in Auguſt, 1794 and 1795, 
ſhall the porter tables at 6d. and the ſpirit ditte at 8d. 
amis · ] now aſſure the public that I have ſold 80,700 of 
e out them up to this day, which ſhall appear by my 
their books, and may be had yet at my houſe, together 
or ſeparate, at the befoce-mentioned prices. 
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ts | > 
TO CELLAR AND BAR 
” | READY ACCOMPTANT. 
} . N 
Price of ſtore beef or amber at 358. per barrel, 
, which is what the Publican pays to tne Brewer: 


each barrel contains 36 gallons, which is 113d. 


per gallon. 
Price from 1 Gallon to 108 Gallons. 
Gal. Bar. , Firk,, Gal. 8 A. 
„% 1-58 | | o 112 
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1 
Gal. Bar. , Firk. Gal, 5 
90 2 0 5 
91 2 2 1 „„ 
92 2 2 : + 9 3 
93 2: ] 2 3. I. 
94 E22 $23 4 4 11 4 
95 . j 3-1 4 4 12 4 
96 2 2 6 13 4 
97 3 7 4 14 32 
98 2 2 8 4 15 33 
99 * 0 4 16 3 
100 2 3 I 4 47. 8 
101 — 8 2 5 
102 "wh 3 3 „ 
103 2 9 4 „ 
104 A 3 5 5 
105 2 VV 
106 2 1-7 5. 3 
107 2 1 5 7 
108 3 0 0 . 
el 


or Len 


The Gauge of the following Caſks, by the Head, Bulge 
| » ſtanding and lying, ſhewing the quantity « 


gallons they ought to contain, and the dimenſions ( 

each Caſſ, that by finding any deheiency in the adm 

ſurement you may immediately conclude your caſks1 
ſhort of the quantity they ought to contain. 

| | Length. Head. Buh 

In. Ten. In, Ten. I. Ie 


One fjrkin q ditto 


2 a 
5 7 


One butt contains 108 gal. or 3 bar. | 46 ©] 24 ©.| 3! 
One puncheon 72 ditto, Or 2 do. | 36.0 23 6 28 
One hogſhead 54 ditto _ 31 3 | 22 20 
Half ditto 27 ditto | | 24 .5| 17 8] 
One barrel 36 ditto | 26 5 | 20 0]? 
One kilderkin 18 ditte. | 210116 08 

8 16 4 12 04 


E f 


* Gauge of Beer ftanding by inches, and the. 


: prey given in gallons and quarts fer do. 
ö fyou want: to find the price according to the gal- 
5 lons, ſee the following Pages. | 
44 In. Ten. Gal. Qu. | In. Gal. Qu. 
4] 1.1 18; 2 0% 24 is; 36 3 
4 W 256- - 89 3 
34 3 0. 2. % l. 
33 4 0 - 7 2 | 7 cps 
20 r eee e 
2 „ 29 69 3. 
45 7 0 - 14:0 , - 18 * 
14 3 0 -:16 0 3 1 - 0G 
= . 9 
a 10 0-2 01] 9 - 4 . 
a 11 0. 23 1 34 92 2 
+0 120 26 0 1353 85. 0 
0 15.0, - , 
14 0.- 30 3 [37 39 3 
8 „ 38 - 92 0 
16 V'- 36 6, ES \ 
—— 17 o 36 £ | 40 - 86 2 
enſions 0 16 0 41 0 , 
ago 19 % % 45" ff ET 
r caſes 20 @ - 46 1 43, 102 2 
1 0.- 99 ( = 16 ® 
ad. Bult 220 = bt 3 | 45 106 1 
den. In. Ja 23 0 — 54 I + 46 - 8 0 : 
Co Ss 
„ 1 ny of Fees and g vue, poid „ 
8 u. 9 Publicans- | | 
2 0127 „ | Ss ig, ; | 7 
5 o or farting every barrel of heve © De! 'b „ 05 1 
ler ftopping every 20 butts of ſtarted beer 30 


0 
0.the Cooper for every frkin of finings 3 6 
| x 
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1] 


I Or finings for every butt of beer conſumed 1 9 
=) For removing of a butt of beer from a ſtarting 
WW  _ cellar abroad into the home cellar - = 

i Ditto for a puncheon = - - 
1 For iemoving a butt or puncheon in the home 
' cellar, and forale in the ſame proportion 0 
For the fee, or uſe of ed tap tub 2 90 
3 Ditto ſave-all — 1 
i 0 
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SO = 
ov» 


Ditto tunnel - - _ 3 


2 oa aa Oo oo 


| Ditto water tub- - 
[| No charge on fining tubs, they pals the ſole 
i | n of the cooper. 
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"* PUBLICAN* - 
TRUE: F R I E ND. 
Or, Gauging Afiftant. 


Sbewing the Gauge of the ſeveral Sorts of Caſks, 
lying or ſtanding, with the Gallons they contain, 

=} - and the Dimenfious of each Veſſel, by a common 
T7 At Porter Rule, thus enabling the Publican to deted 
1 5 or guard againſt the Fraud of - Servants, Diftil- 
111 lers, Wine Merchants, &c. 
4 4 Gallon Caſæs 
\ RB lying. 

3% In. Ten. Gal. Qu. 
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20 Gallon Caſks 16 4 is 19 2 
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6 is 19 2 
gf - 21 O 
8 - 22 0 
o 6 - 23 © 
o | 10 93 - 24 © 
0 2 - 25 © 
0 44 - 26 © 
o 111 7 <7 Th 
o 12 o » 28 © 
o 12 4 - 29 © 
0114 6 «© ©» 
„ 60 © ® 
o 113 4 7. ® 
/ 6 ©.30 " 
0 115 9g. 
0 | 14 5 - 360 
o | kg „ 2 
o His 7 <2 7 
0116 * 38 0 
„ 
o: i 
O | 16 91 45 o 
The dimenſions of each 
 avith the quaniily oe 
tanding. Lying. 
Gal. , II. Tex. I. Ten. 
„„ 8 7 
353 = 6 . 
. 10 5 
F 11 -0 
F 12 © 
 - 14. Þ 13 A 
ice „ 14 . 
i2-, 17» 14 92 
16 - 1 7 16 5 
20 1 17 5 
1 g - 
"Si - N — | 26 © 


Note, When the Gauge of ile Cask is taken observe that 
2 the stillions. a 


Cask is even upon 


or 


— 57 
4 58 
- 89 
- 60 
— 61 
- Os 
as 63 


Diagonal. 
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9 © 
10 3 
11 3 
1 
13 0 
14 3 
15 4 
16-4 
181 1 
19 4 
223 7 
26 8 
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The Gauge of ſeveral Wine Pipes lying. 
| Conte nts. Diagonal Bulgg, 
1 : Cal. II. Ten. Ju. Jen. 
Liſbon pipe lying 19 5 140 is 37 2 32 0 
Z Port ditto . . 136 10 36 8 31 4; 
Sherry ditto . . 133 is 36 5 | 32 0 
Madeira ditto . . 100 37. 28 0 
Wine puncheon lying ann 
„ Ledger line, bung ditto 160 is 38 83 | 340 
1 Ditto bung diameter 160 is 33 983 
1 Mountain bũtt 190i ee 
[iy | GAUGE or a BEER BUTT LYING. 
1 | Wer. Wer. Wer. 
f In. Ln. Gal. ] In. Ten. Gal. ] In. Tin. Gal. 
[| i 5 1 342 3 joqg ft n 
|| «0 - 2 T4; 0 48 181.6 - 
#! $0. - 4 FL 7 * 6 F 
" 3 - 7 06 5 C0 7 + 08 
£3 1 Y ( 
6 0 - 12 $16 0 =55 24 7 > 94 
18 "1 - 33: 10 5 = 198 0 - 7 
413 | 
418 r - 18! 117 © «60 43260 7 - mo 
#01 8: x - 20 427 © -« 3 | 0 10 
N 8 9 - 23 | 18 0 = 65 {1 38 1 = 16d 
"18 | 
1 5 5 26 18 5 10 
1 2 2 gf 6-70 Jo: 7 - 10 
10 3 | 700 — 10 
1 S «% 0 - 73 | 
. „ „„ 
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Tie Gauge of a ſhort Butt ſtanding, and its 
contents by the Inches, 


Wer. Wer. „ | 
. | In. Ten. Gal. Qu. In. Ten. G. Qu. In. Ten... Gal: Q. 
10 1 2 8-2. i © 18 38 n far @ 0 
Eu. 20 4 0117-0 -4t o @& = 3 2 
1 - 6 0118 0 . 44 Gi - 8 
32 9 3 + 
+ 409 -:7 2119 dd © — 2 
| 1 50 - 10 220 0 . 49 2 35 „ 
20900 0 - 13 0 jJat ©. 58 & 16 & - oa © 
0 10 - 15 ih , 5 O19 © 94 2 
„ . ay 
1 0 0 « 25 2 ä 08 1 ä 99 2 
be 0 % 22 3 |*5 @ _65'0 146 &  1or © 
3 1 % 2 1:126 0 , ;;k •u = 104 4 
Iz 0 - 27 3% © - 08 2 ¶¶ 10s © 
z 0 - 30, i 1268 © - 72 &:j43 @ 
o C & * 28 4 43 1 108 © 
o ‚ ο⏑ 0 - 8 1 
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_ DESCRIPTION OF, 
5 | M 
88 DIRECTIONS FOR USING 
4 A NEW CONSTUCTED | 
- | 
97 11 
100 HYDROMETER, 
101 RE 3 
os e the lates? and bes! Tmprovement of that most ug 
oy h Instrument, for ascertaining the exact strengtꝭ of Spirits, 
108 from Alcohol to Water: and liltewisé points out the'slrength 


as if appears by CLARKE's HYDROMETER, in the 
most plain and simple Manner, pi the use of four weights 
5 13 | Deſcription: 


The 


4 102) 


DESCRIPTION OF THE HYDROMET ER. 


Tuis Hydrometer has one fixt Balance Weigh 
at Bottom, the upper Stem is ſquare, on which j 
. engraved 20 diviſions, numbered from 1 to 9 
Each principal Diviſion divided in half for greate 
accuracy. There are four weights which are drop 
over the Stem, as the Strength of the Spirits ma 
require, on theſe Weights are engraved A. B. C. ). 


or uf 


On the Weight A. 1s engraved (26). On t Nea 
weight B. [40]. On the weight C. (60). Onthſried, 
weight D. (80). By the vſe of theſe four weights bſcry 
the Jength of the {tem is repeated five Times, aWhen ſe 
the Numbers continued from 1 to 100, which ui t 63 
ſhew all the Strength of Spirits, from the ſtrongeſefore 


that can be procured down to water. ylind 
ydrot 
em 11 
dyer th 
S even 
6, the 
ou v 


vhich 


{DESCRIPTION. or Te SLIDING RULE. 


On the firſt fide of the rule on the right hand! 
the Thermometer ſcale, from 30 degrees to 80, ore 
which on the flide is a line with a ſtar, which 


moved and ſet to any degree of heat the ThermyWprer-p1 

meter deſcribes, Then the {lide is divided puter to « 
reſlively on both fides from 1 to 100. Each di Proc 

fon ſub-divided in halfs, theſe numbers correſpol 

with the upper ſtem of the Hydrometer, as will | 

ſeen by the following Examples Supp 


The dizifion on the Rule cloſe to the 1 1s tl 
Spirit line, or the ſtrength of the Spirits, diyid: 


1eter | 
10Uuld 


into gallons, over and under-proof, from 80 Giefore 
lons to the 100 over-proof, down to Water; then ir 
figures on the next line, is the ſtrengths, as tt ſhou 
appear by Clark's Hydrometer, over and unde ngrav 
proof, with the firſt Weights. vith p 


hat 5 
uppoſ 


The Thermometer being ſo well known ned 
no deſcription. 
Directio 


( 103 
DIRECTIONS 


or uſing this HypromeTER, with Examples at 
every Weight, 


EXAMPLE I. 

Nearly fill the Cylinder with the Spirits to be 
Fried, then immerſe the Thermometer therein: 
Obſerve where the Mercury fixes, ſuppoſe at 63, 
hen ſet the Star of the ſlide Rule before deſcribed 
it 63 of Thermometer Scale, then lay the rule 
before you, and immerſe the Hydrometer into the 
ylinder of Spirits to the bottom thereof. If the 
ydrometer, floats therein, with part of the upper 
em immerſt in the Liquor, without any weight 
dyer the ſtem, then look what figure of the ſtem 
s even with the ſurface of the liquor. Suppole it 
6, then look at 16 on the ſlide of the Rule, and 
ou will find 62 on the ſpirit line beneath it, 
rhich ſhews. thoſe ſpirits are 62 Gallons to the 100 
ver-proof, and will admit of 62 Gallons of wa- 
er to every 100 Gallons thereof, to reduce them 
o Proof. | 


EXAMPLE IT. | 
Suppoſe when you have immerſt the Thermo- 
eter in the ſpirits as before, and the heat thereof 
wuld be 70, then ſet the ſtar of the ſliding rule 
efore deſcribed at 70 of the Thermometer ſcale, 
nen immerſe the Hydrometer as before. Suppoſe 
t ſhould be up to the Ball and require the weight 
ngraved A. numbered 20 to float it in the ſpirits, 
vith part of the upper ſtem immerſt therein. Look 
hat figure is even with the ſurface of the Liquor, 
uppoſe it be 132 then you reckon 20 on the 
| | weights. 


proof, and will admit of 37 gallons and a half f 


( 104 ) 


weight and 133 on the ſtem, make 23 look on the 
ſlide of the rule for 335, and you will find it even 
with 374 on the Spirit Line above it, then thoſ 


Spirits are 37 gallons and a half to the 100 over. Supp 


Iydrei 
ered . 
en 80 
g, WI 
nd eve 
"NS 11 
| | | nly eq 
EXAMPLE His | lis {tre 

Suppoſe the heat of the ſpirits 51, ſet the rules and 
5r, and the Hydrometer ſhould require the Weight The 
B. numbered 40, to float it as afore, and 9 ſhoul{Mater v 


watar to reduce it to proof. By Clarke's Hydro. 
meter this ſtrength is between one to two, ant 
one to three over-proof, as may be ſeen on th 


outer Line of the Rule. 


be even with the ſurface, then reckon 40 on thWme ca 
Weight and 9 on the ſtem, makes 49, look for Gal. 
on the ſlide of the rule, and on the ſpirit line ere 
with it, you will find 21, and thoſe ſpirits are 2M '* 1 
gallons to the 100 dver-proof. By Clarke's E 723 
drometer, this ſtrength is between one to four an _ - 
one to five over-proof, The letters P. and P. 673 
on this line of the rule ſtands for proof. 65 
| 624 

. EXAMPLE IV. | © 
Suppoſe the heat 45, ſet the rule at 45, and th 7 5 
Hydrometer ſhould require the weight C. nun ©» - 
bered 60, and 12 ſhould be even with the ſarfa 515 
of the liquor; then 60 on the weight and 12% 485 - 
the ſtem make 72, and even with 72 I find 14 45 
beyond proof then thoſe ſpirits are 144 Gallons f 415 - 
the 100 under-proof, and 1o0 gallons” of tho 373 
ſpirits are only equal in value to 854 gallons f 33 - 
proof-ſpirits, this ftrength by Clark's Hydromet: 
is between 1 in 6 and 1 in 7 under-proof. he abo) 


ExAmril 


F105 7] 
EXAMPLE V. - oY 


Suppoſe the heat 65, ſet the rule at 65, and the 


Iydrometer ſhould require the weight D. num- 
ered [80] and 8 ſhould be even with the ſurface, 
hen 80 on the weight and 8 on the Stem makes 
g, which number is on the ſecond fide of the rule 
nd even with 88 is 68, and that liquor is 68 gal- 
"ns in the 100 under-proof, and 100 thereof are 


nly equal in value to 32 gallons of proof-ſpirits ; 


is ſtrength, by Clark's Hydrometer, is between 2 


s and 3 in 4 of the water-weights thereof. 

The deficiency occasioned by the admixture of 
ater with 'pirits at the different ſtrengths, by 
dme called the concentration, is as follows. 


Gal. | Gal. Gal. Gat. 


To the 100 ., [-ap4 - <<: - 14 
75 1 over-proof, F % «1 
794 - = »..- 42] 194, = - +» - OS 
70 .- - - --, 44 | 15 - - - —  - OS 
2 - - 432510 ,- - *_ aa 
V 

: 3 

505 „ . UNDER-PROOF. 
575 =- -. -  - 32] Te the 100 
555 - =- = 3 1 1 Fond oa; 
511R1!k— = = =» 231 20 = - = - = OS 
%%% = os 02 
15. - - - - 22140 = =] 
fi - - - 2g F320 ce 4 0 
373 - - ͤ w' [((( ET NOS 
13170 - = =- = 08 


„VV! 


he aboye is made and ſold by DxI xs and Fa dE, 
No. 6, Tooley-ſtreet. 
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RELATING TO alye's 
PUBLICANS, INN-KEEPERS, &c. OY 6 
— — (Sy an 
ant tel 

The Duty of an Innieeper =oReſufing 0 harbor wh the 
entertain a Gue/t--- When chargeable for Tae no 
Alen or 2A hy i: fab a . 22 7 25 ney charat "A 

"4's Innkeeper 5 ala 

N retþect to the duty of innkeepers, | 

. eluetly to the entertaining and hay ; 
bouring of travellers, finding them vidtuals and + \ 
| lodgings, and ecuring the goods and effects d velts, 
| their gue (ls; and there it one, who Keep JULY 
a common inn, retute to receive a traveller, à It a 
guet, into his houlo, or to find him vietuals sse 
| lodging, upon lus tendering a reatonable pri [Fae 
tor the lame, he is not only liable to renden 
damages tor the injury in an action on the cats ole | 
at the thit of the party grieved, but alto way? 
be maieted and tneg et the tut of the King, heved 
9 (Os. 87. Dyer 198, For he who takes upoofÞ 
huntelt a public omploy ment, mult terve the * : 
public as tar as his employ ment goes; ther pe. 
fore an innkceper thall not only antwer tor e 
own negleets, but alto tor the neglects ot hole 
who ae under tum, though he thould e xpre'vl Pri 


3 againlt it. 1 Salk. 18. 
. But he duty ot M wankeeper does Not 
extend 


LC 10-1 


xtend to the finding of kis 4 with clothes 
; wearing apparel, 2 Rel. Rep. 79. Andif 
guet be aſſaulted and beat within the inn, 
e (hall have no action againſt his hott, tor the 
marge of the holt extends. to the moveables only, 
ul not the perſon of the gueſt. 8 Co. 32. 
of Se ate 

It an innkeeper tell corrupt wine or viddu- 
ls, an action hes againſt Him: alto it his ſer- 
ant tell tuch corrupt wine or viciuals, an action 
2 the cate lies againlt the maſter, though he 
« not order the tervant to tell it to any parti- 
alar perlon, I. Rol. Ar. 90, 


Refufing to entertain &: veſts. 


4, With relÞect to their refuſing to entertain 
nelts, it has vid already obterved, that if a 
erſon who Keeps a common inn, retu e, with— 
ut à reatonable excule, either to receive à 
avellor as àgueſt into his horte, or to find him 
ſelnals or lodging, upon lus tendermg him a 
onable price tor the tame, he is not only 
tle to reader damages for the injury, in an 
ion on the cate, at the tut of the party ag- 
0 but nay alto be indicted and fined 

e nut of the king. 1 Salk. 388. Carth, 
s. It is alto aid that an iundeeper way be 
mpetivd by the conltable of the town to 
eee and entertain a perion as his gueſt. 
Mw. 208. And theretore it he retute, un- 
pretence that his houte is already tull of 
gueſts 


gueſts, if this be falſe an action on the calf ſence 


lies, Dyer 158. Rol. Abr. 3. open. 

| Ihe! 

Liver * Stables, Se. Fwera 

5. Alſo an innkeeper, or a perſon keeping; an In 

Livery Stable, is obliged to receive a hon bim, 

though the owner does 1 not lodge in his houſ houſe 

for by taking upon him a public employment he wi 

he is obliged to {erve the public, as far as hi there 
employment extends. Moor $67. In; * 

. Brownl. 254. it is faid by Cote, C. J. that 
innkeeper is not bonnd to receive a horſe un J gi 
leſs the maſter be lodged there. And herewilfilunder 
in Salk, 388. Holt, chief juſtice, agrees; but th rent t 
other three judges differ from him, becaule by" th 
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the keeping of the Horſe the innkeeper has gain 
though it would be otherwiſe if he had left | 
trunk, or a dead thing. 


Men chargeable for Things ſtolen or loſt. 


6. Innkeepers are clearly chargeable for tle 
goods of gueſts ſtolen or loft out of their inn 
and this without any contract or agreement li 
that purpole ; for the law makes them liablei 
1eſpect of the reward, as alſo in reſpect of the 
being places appointed and allowed of by lay 
for the benefit and ſecurity of traders and des 
Der 200. 8 8 

kan innkeeper goes abroad he muſt auf 
wer for the goods of Its gueſt, for he ought ti 
have a ſervant to take care of them 1 in how ab 
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open, and the goods of gueſts taken away by 
the king's enemies, the innkeeper is not an- 
frerable. Plow. And if a perſon comes to 


him, which the 1nnkeeper refuſes, becauſe his 
houſe is already full, whereupon the party ſays 
he will ſhift among the reſt of his gueſts, and 
there he, is robbed, the hoſt ſhall not be char- 
ged. Bendl. C0. 

8. It is ſaid in Dyer, that if the hoſt require 


under lock and key, and that then he will war- 
rent their ſafety, or elſe not, and notwithſtand- 
ing the gueſt ſuffer them to remain in an outer 
court, whence they are ſtolen, no action lies 
gainſt the hoſt ; for they were not loſt thro? 

he neglect of the hoſt, but of the gueſt, Dyer 
b66. In the caſe of Spenſer, but in Moor, 78, 

ne ſame point ſeems to be holden otherwiſe ; 
ind that the hoſt cannot diſcharge himſelf of this 
ranch of his duty, by fuch a declaration as this. 
9. If the hoſt deliver the key of the chamber, 
here the goods are, to the gueſt, and he leaves 
he door open, and the goods are fiolen, yet 
he action lies againſt the hoſt, for at his peril 
Wc ought to keep lately the goods of his gueſts, 

300. 33, But it is ſaid, if an hoſt demands of 


Twards they. are loft, the hoſt 18 not an- 


werable. 
1 I hs 


ſence. - 1 Rol. Abr. 4. But it an inn is broke 


an inn-keeper, and deſires to be entertained by 


his gueſt to put his goods in ſuch a chamber 


is gueſt what money or goods he has, and he 
IIs him none, or leſs in truth than he has, it af- 


— 
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N is ſuck a gueft as may charge an I. nnkeeper, 


10, If a man comes to an inn with an ham- 
per, or baſket, in which he hath feveral goods, 
and goes away, leaving this with the hoſt, and 
two days after comes again; but if in the time 
of his abſence the baſket and hamper is ſtolen, 


he ſhall have no action againſt the hoſt; for, at 


the time of its being ſtolen he was not his gueſt, 
and by keeping the hamper the Hoſt. had no 
benefit, and therefore ſhall not be charged with 
the loſs of it in his abſence. Cro. Jac, 188, 
Ney 126. J . 

11. If 4. comes with goods to an inn in 
London, and ſtays there for a week, a month, 
or longer, and is there robbed of them, he ſhall 
have an action againſt his hoſt, though, per- 
\ haps, being at the end of the journey, he can- 
not then be ſaid tranſeuns, or paſſing, accord- 
ing to the writ in the regiſter. If a man, upon 


a ſpecial agreement, boards or ſojourns in an 


inn, and is robbed, the hoſt ſhall not anſwer for 
it. Latch. 127. And ſo if the gueſt dilivers 
the goods to the hoſt upon another account, he 
ſhall not be charged, if loſt or ſtolen. 
Abr. 3. 

12. If a man comes to an inn with a horſe, 
which he rides, and leaves it with the hoſt, and 
goes away from the inn for ſeveral days, and in 
his abſence the horſe is ſtolen, then ſhall the 
hoſt be charged for it, becauſe he had benefit 
by the continuance of the horſe with him, in- 
asmuch 
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yives liberty. ta put them. there; but a chariot. 
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aſmuch as he is to be paid for it, and ay the. 
owner is a ſufficient gueſt ta maintain an att» 
on. .. 1.9%, 2 SE 
18. If a man, travelling on hls. maſter's bu- 
ſineſs, comes to an inn with his. maſter's horſe, 
which 1s their ſtolen, the maſter. may have 
an action againſt the hoſt, becauſe the ah 
lute property is in him. Cra. Ja. 224. 
But if a perſon takes another's horſe, and 
rides him to an inn, where he is ſtolen, the 
owner ſhall not have an action againſt the 
hoſt, but muſt ſeek his remedy againſt the 
tak er. 1 Rol. Abr. 3. If one joint-renant af 
goods is robbed at an inn, both may have am 
action, Latch. 127. „ | 
But a Livery-/table keeper ſeems to differ 
widely from an innkeeper, for, from the e 
ment uſed in the case of Francis and Yat, 
reported in 3 Burrows 1500, it appears, that 
a livery ftable-keeper cannot detain horſes as 
an innkeeper may, becauſe he is not obliged 
by law to receive them, as an innkeeper is, and 
ſtands only on the foot oſ a ſpecial agreement, 
whereby he gives credit to the perſon ſend- 
ing, not the thing received; that therefore a. 
chariot put up at a livery- ſtable-keeper's may 
be diſtrained by the landlord of the premiſſes 
for rent arrear; for the privilege of exemp- 
tion of eattle-or goods from being liable to 
diſtreſs in inns, reſts upon their being in the 
place, by authority of law, and becauſe the lau 


abt 


/ 
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at a Livery-flable-keeper's | is not their by au- 


thority of law, but on a mere private contract 


and the owner. of it appears to be no more 
than an ordinary under-tenant, and can haye 
no reaſonable pretence to be exempt from the 
on law of diftreſſes. 


2 —————— 


Tn reſpe? to inn-keepers Remedies again inf 
| their Gueſts. 


1 THEY may detain the perſon of the 
gueſt, who eats, or the horſe which eats, till 
payment, and this they may do without any 
agreement for that purpole ; for it would be hard 
to oblige him to ſue for every little debt, and a 
greater hardſhip that he 1 not be able to 
find him who was his gueſt. 1 Show, 209. 

Since Inn-keepers are bound by the law to re- 


ccive gueſts, for that reaſon they may detain 
their goods till they are paid. 1 Sa. 388. And 


by Stat. 11 and 12 Jl. III. c. 15. Sect. 2. 
it is enacted, that if any Inn-keeper, Alehou'e- 
Keeper, ViQualler, or Sutler, jn giving any 
account or reckoning in writing, or other wile 
ſhall refuſe or deny to give in the particular 


number of quarts or pints, or ſhall ſell in mea- 


ſures unmarked, it ſhall not be lawfull for him 
tor default of payment of ſuch reckoning, to 
detain any goods, or other things, belonging to 
the perſon or perſons from whom ſuch reckon- 
* 1 be due, but he ſhall be leit to his ac- 

I, | tion 
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tion at law for tlie ſame; any cuſtom or uſage 
to the contrary notwithſtanding ;. for men that 
get their livelihood by entertainment of others, 
cannot annex ſuch diſobliging conditions, chat 
they ſhall retain the party's property in caſe of 
non-payment; nor make ſuch diſadvantageous 
and impudent a ſuppoſition, that they ſhall not. 
he paid ; and therefore the law annexes ſuch. 
a condition, without the expreſs agreement o 
the parties. 2 Rol. Abr. 8. 5. Cro. Car. 271. 
2. If A. mjuriouſly takes away the horſe of 
B. and put him into an inn to be kept, and 
B. comes and demands him, he ſhall not have 


him until he hath ſatisfied him for his meat} i 


for when an Inn-keeper takes a horſe into his 
keeping, he is not bound to-inquire who is the 
owner,of the horſe, which he isobliged to Keep,. 


let 1t belong to whom it may and therefore no 


reaſon that the Inn-keeper ſhould be obliged 
to deliver him until he is fatisfied. 2 Rol. 


Abr. Yelv. 97. 
3. An Inn-keeper that detains a horſe for 


his meat cannot uſe him, becauſe he detains 
him as in the cuſtody of the law, and by con- 


ſequence the detention mult be in the name of 
a diſtreſs, A. cannot be uſed by the diſ- 


trainer 2 Rol. Rep. 438. 


4. But by the cuſtom of London and Exeter, 
if a man commit a horle to an hoſtler, and he 
eat out the price of his head, the hoſtler may 
take him, as his own, upon the reaſonable: 
appraiſment of. four of his neighbours, | which, 
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was, it ſeems, a cuſtom ariſing from the abun- 
dance of trafic with ſtrangers, who could not 


be known to charge them with the action; 
but the Inn-keeper hath no power to ſell the 
horſe, by the general cuſtom of the whole 
Kingdom. 3 Bulſt. 271. Yelv. 67. 


I A. commit a horſe of B. to an hoſtler in 


London, and he eat out his head, yet the hoſt- 
ler cannot ſell him. For all cuſtoms being de- 
rogatory to the common law, are to be taken 


ſtrictly, and there is no cuſton of London that 


hath gone ſo far in this caſe, to authorize one 
man to ſell and convey the property of another, 
2 Roll. Abr. 85. | £ 

5. In trover for three horſes, the defendant 
pleaded that he kept a public inn at Glatton- 
bury, that the plaintiff was a carrier, and uſed 


to ſet up his horſes there, and 361. being due 


to him for keeping the horſes, which was more 
than they were worth, he detained and fold 
them, as well as he might. But.on demurrer, 
judgment was given for the plaintiff, an Inn- 
keeper having no power to ſell horſes, except 
within the City of London. And beſides, when 
the horſes had been once ou., the power of de- 
taining them for what was due before, did not 
ſubſiſt at their coming in again. Strange £97. 


Faſt. Geo. I. Jones and Pearle. 
6. If a horſe be committed to an Inn-kee- 


per he may detain for the meat of the horſe, 


but not for the meat of the gueſt, for the chat- 
tels are only in the cultody of the law for the 
debt 
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debt that e ben the thing itſelf, and not 
from the ſame party, for the law is open for all 
ſuch debts, and doth not admit private perſons 
to take repriſals. 2 Rol. Rep. 438. 

7 If a horſe be committed to an Inn-keeper, 
and be detained by him for 11s meat, and the 
onwer take him away, the Inn-keeper muſt 
make freſh purſuit after him and retake: him, 
otherwHe the cuſtody of him is loſt; for he 
cannot retake him at any other time. For if a 
diſtreſs be reſcued, and the party upon freſh 
purſuit do not retake it, the diſtreſs is loſt; for 
no man that has only a zaked cuſtody, can 
make a repriſal when the thing is out of his 
cuſtody; for it is the power of an owner and 
a proprietor, and of him only, to retake ſuch 
his property, WelexENer he finds it. 2 Rol Rep. 
438. | | 

8 But PP an horſe be committed to an hoſt- 
ler, and he detains him for his meat, and after 
the owner comes to an agreement that the 
hoſiler ſhall retain him till he is ſatisfied, here 
he hath not only the cuſtody of him as a dzſs- 
treſs, but alſo the property in him as a pledge; 
and if the owner take him from him, he ſhalt 
not only retake it upon freſh purſuit, but where- 
ver he meets it ; becuaſe he had a property by 
luch a contract, and a man that hath a proper- 
ty may retake his own where he meets with it. 
2 Rol. Rep. 438. 

9. Upon evidence the caſe v was, a man had 


a horſe in an inn, and came thither, and direct- 


ed 


1 { 216 . 
ed that the Inn-keeper ſhould not give him any 
more food, for he-would not ve ible for it; 
and the queſtion was, whether for the food, af. 
ter this direction, given by the inn-keeper to 
the horſe, he who brought the horſe thither 
mall be charged, or not? and Holt, C. J. at 
firſt inclined: that this is a diſcharge, and that 
the horſe (though he might be retained by the 
Inn-keepers) yet is but i in the nature of a dif 
treſs, and it being in the cuſtody of the Inn- 
Keeper in his inn, this is a pound covert, and 
the horſe afterwards: ought to be found and 
maintained at the peril of the inn-keeper ; but 
after, mutata opinione, he directed that this was 
not a diſcharge ;. for then any Inn - keeper 
might be deceived, and it is the leſfening of the 
ſecurity of an Inn-keeper who may detain, and 
by the cuſtom of London, ſell the Warn for his 
keeping. 

10. If a man commit his horſe to an Inn. 
keeper, and he put him to paſture, he may de-. 
tam the horſe, until lie is ſatisfied for the meat; i 
for the paſture of fuch perſons, ſet up by the * 
law for entertainment, hath the ſame privilege "Me 
with the stables. 2 Rol. Abr. 86. cor 
11. If a perſon comes to an inn, and makes: pri 
previous contract for lodging for a ſet time, andi tw. 
does not eat and drink there, he is no guest, but 
"i lodger, and as ſuch is not under the Inn-kee 
per's protection, but if he eats and drinks there 
it is s other wife, or oh he ore for his diet there, 
„ e _— eap 
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though he does not eat it there. 12. Mod. Rep. 
254. 4:43 23 S121 6088 od 

12. If a man's ſervant, travelling on his mas- 
ter's buſineſs, comes to an inn with his master's 
horſe, which is there stolen, the master may 


have an action against the host, becauſe the ab- 


ſolute property is in him. -Croke, Jac, 224. 
So if A. ſends money by his ſriend and he 
is robbed in an inn, A. ſhall have the action. 

But in all theſe actions the plaintiff must 
prove that the defendant kept a common inn, 
and that he, his ſon, or ſervant, was a guest at 


the time, and that the goods were brought 


within the inn, and remained under the care 
of the defendant.-Buller's Niſi Prius, Svo. 
edit. 73 | | Hor 


Of Publicans, and Victuallers. 


|| | , THOUGH the laws reſpeRing inns and ale- 


houſes are in a great meaſure analogons, yet I ſhall 
here treat of them ſeparately, and confine myſelf 


entirely in the remainder of this digeſt to what im- 


nediately pertains to the duty and penalties of the 


common publican or victualler. The true and 
principal uſe of alehoufes and aero they 16 
two-fold; as has been before obſervel, namely, ei- 


ther for the releif and lodging of way-faring peo- 
ple, travelling about their neceſſary buſineſs, or to 


ſupply ths wants of ſuch poor perſons, as are not 


able by greater quantities to make neceſſary and 
abundant proviſion of vietuals for themſelves. Dalt. 


cap. 7 3 + d | K 
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2. By the 5. Geo, III e. 36 It is enaſted, that 
every perſon lawfully convicted of, ſelling, ale or 
beer, or other exciſeable liquors, by retail, without, 
licence, (except in fairs, 5 & 6 Ed. VI. c. 25.3. 
C. e. 3. 26 Geo: II, c. 31. and except retailers of 


ſpitituous liquors without lieences, for whom other 
penalties are provided hy law. 9 G. III. c. (6, 


ſhall for every ſuch offence forfeit; and undergo! the 
ſeveral penalties thereinafter mentioned, inſtead: of 


the ſeveral pecuniary and corporal puniſhments 


which they are now ſubject to by any law now in 
force; that is to ſay for the ft offencer40 ſhillings 
and al fo the coſts and-expenſes-of conviction; if 
not paid within fourteen days after conviction 
the offender to be impriſoned for one month, un- 
leſs he ſhall ſooner pay the penalty, and the coſts, 
charges, and expences of the conviction, and. of ex- 
ecuting the ſame; for the ſecond offence. al: and 
al ſo the coſts and expences of conviction; if not 


paid within one week after conviction, to be im- 


priſoned two months, unleſs he ſhall fooner pay the 
penalty, the coſts, charges, and expences of ſuch 
ſecond convi&ion, and of executing the fame ;_ for 
the #hird-offence 61. and alſo the coſts and expen- 
ces of conviction, if not paid within three Ho 
after conviction, to be impriſoned for three months 


unleſs be ſhall ſooner pay the penalty, the coſts, 


charges, and expences of ſugh third conviction, 
and af executing the. ſame;; and the like penalty 
for every other offence: after the third, as for the 


third offence. All which coſts and expences ſhall 


be aſcertained. by the juſtice before whom the ot- 
fender ſhall be convicted; one moiety of all which 
penalties and forfeitures ſhall be to the king, and 


the other moicty, and all ſack coſts, charges, and 


expenees to the proſecutor, ſ. 22. 
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dete is from the necetity of the.thing, reſpe@ting 


the accommodation of perſons. reſorting thither, but 
thoſe who ſhall brew ſuch ale or beer, to be fold 
by them in fairs, muſt take care to'give notice to 
the gaugers that the ſame may be ſurveyed; for 
though they are exempted from taking licence, 
vet they mult nevertheleſs pay the duties of exciſe. 
And this indulgence ſeemeth to be intended only 
in the place where the common fair is held; and 
not in any private houſe; which may be within 
the limits of the town ſuch fair ſhall be kept, eſpe- 
cially where there are licenced ale-houſes ſuffi- 
cient, Stat. 5 & 6. Edw. VI. e. 25. ſ. 6. and 12 
Car. 2. . g. 4. % , 05 1 LOT 
Note, the number of witneſſes neceſſary towards 
the conviction is not here mentioned, and therefore 
this ſeems to reſt as it was before, on the Stat. 3. 
Car. c. 3. which directed the conviction, to be on 
confeſſion of the offender or oath of two witneſſes. 
5. If any perſon ſhall think himſelf aggrieved by 
the conviction of ſuch. juſtice, and ſhall give ſecu- 
rity to the ſatisfaction of ſuch juſtice, ſor the pay- : 
ment of the penalty, coſts and expences, to be ex- 
preſſed in the warrant, on conviction, he may appeal 
to the next quarter ſeſſions, unleſs ſuch ſeſſions 
ſhall be held within ſix days or leſs, next after the 
conviction; and in that caſe to the next ſeſſions 
after, but not afterwards: and the ſeſhons ſhall 
thereupon determine ſuch appeal; and their judg- 
ment ſhalt be final and concluſive; and in cafe the 
ſeſions ſhall adjudge ſuch appeal frivilous and vex- 
atious, they may adjudge to the party aggrieved b 
ſuch appeal, coſts not exceeding 5l. 5 Geo. III. 
©. 46. U. 25. - HD PHI EE EE. got LY 
6. Where a ſtatute makes a new offence, which 
was no way prohibited by che common law, and 
appoints à particular proceeding ageinft the of- 1 
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who ſhall hawk, ſell, or expoſe to ſales any brandy 
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fender, as by commitment or action of debt, or tn. 
formation, without mentioning an indictment! 
then that method muſt be purfued, and not an in. 
ditment; becauſe the mentioning the other me- 
thods of proceeding only, ſeems implicitly to ex- 
clude that of indi tment; therefore it has been held, 
and ſeems. clear, that an indictment will not lie 
for keeping an alehouſe without licence. 1 Salk, 
45. 3 Salk. 25. R 
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Concerning the Penalties for retailing Spiritous 


Liquors, without an Exciſe Licence. 
By 9 Geo. III. c. 23. It ſhall be lawful for any 


juſtice of peace to call before him any exciſe officer, 
within their reſpective diviſions, and to examine 
the ſaid officer upon oath, touching the entry of 
any ſpiritous liquors, ale, beer, cyder, or perry, 
made by any perſon!ſ1ſpeed to ſell the fame with- 
out licence; and every perſon making ſuch entry 


ſhall be deemed a ſeller ef ſuch liquors. ſ. 20 


Penalty on retailing in ſtreets or fields, &c. 
By the ſame act, ſ. 13. No perſons ſhall ſell 


ſpiritous liquors about the ſtreets, or fields, or on 


any bulk or ſtall, or in any ſhed or other place 
(except in fairs, or other than in places allowed) 
upon pain of forfeiting 10l. and on ſuch offender's 
neglecting to pay upon conviction, the juſtice may 
by warrant commit him to the houſe of correction 
to be kept to hard labour for 2 months. 


Juſtices may by warrant apprehend ſuch hawks 


ers without previous ſummons, ſ. 4. and it is law- 
ful for any perſon to fieze and detain any perſon 


or 


c <p 
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or ſtrong waters, about the ſtreets, highways, or 


fields, in any wheel-barrow, baſket, &c. ſ. 5. And 


if any perſons, to the number of five, ſhall in a 
tumultuous and riotous manner aſſemble, and reſ- 
cue ſuch offender againſt 9 Geo. II. or any other 
at relating to ſpiritous liquors it is felony, and 
ſueh reſcuers may be on conviction tranſported for 


feven years. | 


Occupiers of nouſes where liquors ſold, deemed 
| retailers. 


If any leſs quantity than two gallons of ſpiritons 
liquors, mixed or unmixed ſhall be ſold in any pri- 
vate manner, in any houſe or other place belonging 
to any houſe, the occupier of ſuch houſe or place, 
if but one occupier, and if more than one, then the 
ſeveral occupiers, being privy or conſenting thereto 
ſhall be deemed the retailers, and forfeit as for 
ſelling without licence. 9 Geo. II. ſ. 1. viz. 


Penalties of ſelling ſpiritous liquors without 
licence. | 


By 16 Geo. II. c. 8. If, any perſon retail without 
a licence, he ſhall forfeit 101. and on non-payment 
when demanded, one juſtice, on oath of ſuch neg- 
lect, ſhall commit the offender to the houſe of cor- 
rection, to be kept to hard labour for two months, 
or till paid. 


Stat. 2 Geo. II. c. 40. ſ. 11.—26 Geo. II. c. 13. 


ſ. 8. And the ſaid penalty ſhall in no cate be miti- 
gated below the ſum of 51. _ 

Alſo by 30. Geo. III. c. 38. f. 10. It is enacted, 
that no perſon ſhall retail any foreign wines, of 
any diſtilled liquors or ſtrong waters, after the ex- 
piration of his licence, unleſs ſuch perſon ſhall take 
out a freſh licence for the like purpoſe, ten days 

” betore 
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before the expiration of the former; and if amy. 
perſon ſhall retail any foreign wine,“ or any dit.“ 
tilled ſpiritous liquors, or ſtrong waters, without!“ 
firſt taking out a licence, authorifing him ſo to do, wi 
and renewing the ſame as before directed, he ſhallM'"' 
: forfeit 501. 1. 9. to be recovered and mitigated by“ 
L law of exciſe, or by action, & c. in any of the courts ! 


at Weſtminſter; one moiety whereof ſhall be to“? 
; the king, and the other to him that will flue, ſ. 16. 5 
; | 5 ng 
| f R 

Peualties, how recoverable. 05 


N All fines and forfeitures, impoſed by this or any ne 
| other act relating to the duties of excife, ſhall be . 
recovered or mitigated as by any law of exciſe, M;., 
and not otherwiſe directed by this act, or by action 
of debt, &c. in any court of record at Weſtmin— 
| ſer, and one moiety ſhall be to his majeſty, and 
the other moiety ro him who ſhall inform orl - 
os £29. ; 1 


Exceptions. 


The acts are not to extend to any phyſicians, Wi: 
apothecaries, ſurgeons, or chymiſts, as to any ſpi- MW: 
ritous liquors which they may uſe in the making Ws 
up of medicines for fick, lame, or diſtempered per-. 
ſons only. 9 Geo. II. c. 23, f. 12. and 16 Geo. II. 
. . 12. | 


- 4 feme-covert may be convicted. 

In the caſe of the king againſt Crofts, on a con- 
viction on 9 Geo. II. c. 23. for ſellicg gin, it ap- 
peared, that the defendant was a feme-covert, and 
it was therefore objected that as ſhe could make WM... 


| : | 1169 
no contract; it muſt be taken to be her huſband's M1 
ſale; or if the could be convicted he ought to have ſy; 


Free Vintners of the city of London, only excepted, { that t 
2s for Nine only } but not tor Ale or Spirits, | ay 


| e 125 ) 


been joined for conformity. On the other fide, 
in ſupport of the conviction, it was infiſted, that 
when the crime is of ſuch a nature as can be com- 
mitted by her alone, ſhe may be indicted without 
ner bu band; which being a proceeding grounded 
merely on the breach of the law, he ſhall not be in- 
led, unleſs priv. . | 
ind by the Court, I think the conviction is 
night; fo this is not like the caſes that found 
oy in damages, and though ſhe cannot have the 
enefit of the contract, yet, ſhe as wel as a f:rvant 
ny may do the act of vending. Beſides there would be 


be MW: bin way to evade the act, if feme-coverts could 
le, Nr be convicted. Strang. Rep. 1120. 1121. 

on | 
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off And by ſtat. 26 Geo. II. c. 13. No juſtice being 
common brewer of ale or beer, inn-keeper or dif- 
115 * or other ſeller of, or dealer in alu, or any 
nd of ſpiritous liquors, or inſtructed in any of 
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. 
N 
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ns, Naeh trade, or being a victualler or malſter, mall 
pi- Ne capable to grant any licence, to any perſon 
ng W/oatever, for ſeiling ale, beer, or any other li- 
ex- Wor by reta |, and in cafe ſuch j11tice ſhail grant 


4 ſich licence, the ſame ſhall be void. . 12. 


EYE of the licenced. perſon dying, rem3ving, or 
the houſe becoming empty. 


6 a any perſon licenſed, thall die or remove from 
ee ale- -houſe, &c. the executors, adminiſtrators, 
* 111 g1S of ſuch perſon, who ſhall be poſlefletof 
ke Wc! perſon, who ſhall be poſſefſed of fuch a houſe, 
the occupier thereof, may ſell ale, beer, or other 
pritons liquors therein, during the reſidence of 
he licence, without certificate, or new licence, 
otwithſtanding 26 Geo. II. c. 31. or any other 


An 
1 \ * 
») \ > 
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Retailers of ale, in priſon and workhouſes, to bs 
5 licenſed. 

By ſtat. 29 Geo. II. c. 12. f. 6. Every perſon, 
who ſhall retail ale, or other exciſeable liquors, in 
any priſon or workhouſe, ſhall be deemed a keeper 
of a common alehouſe, and fhall be ſubject to the 
penalties, unleſs he obtains a licence.” 

Stat. 7 and 8 W. III. c. 30. If any inn-keeper 
or victualler ſhall, on requeſt or demand made by 
the gauger, in the day time, or in the night, in the 
preſence of a conſtable, refuſe to permit him to 
come into his houſe, or other place uſed by bim; 
or being entered, ſhall refuſe him to ſtay there, he 
ſhall forfeit 201. 5 


Bribing gauger. 

By ſtat. 15 Char. II. c. 11. f. 16 No perfon ſhall 
bribe or give any reward to any officer to make any 
falſe return, or to forbear the doing his employ- 
ment, upon penalty of 101. for every offence; and 
no other officer ſhall receive any reward of any per- 
ſon for any other matter relating to the excife, 
upon penalty, that every ſuch officer ſhall forfeit 
10]. which offences ſhall be proved by two wit- 
nefles, before two juſtices of peace, or chief ma- 
giſtrate of the place, which have power to deter- 
mine the ſame, and to cauſe ſuch penalties, by 
warrant to be levied by diſtreſs and ſale of goods, 
and for want of ſuch diſtreſs to commit fuck ot- 
fender to the common goal for the ſpace of three 
nonths, | 


Mi wing by the retailer thereof. 

By ſtat. 22 and 23 Car. II. c. 5. ſ. 11. No re- 
tailer of beer or ale ſhall, after the receipt from the 
common brewer, mix any beer, ale or worts, of ex- 
traordinary ſtrength with any ſmall beer, ale or 
wort, in any veiſel containing three gallons or 

T More 
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more, on pain of forfeiting for every barrel ſo 
mixed, double the duty of exciſe for ſtrong beer 
or ale, and ſo proportionably for any greater 
quantity. = | 


9 — — 


Limitation of Information againſt Publicans. 

Stat. 1. Will. III. ſe. 1. c. 24. ſ. 16.---12 and 
13 Will. III. c. 11. f. 17. No information ſhall 
be brought againſt any alehouſe keeper for any 
miſentry or offence, but within three months af— 
ter the oFence committed; and notice thereof 
shall be given him in writing, or left at his dwell- 
ing-houſe within a week after laying and entering 
tne information. 


E. 2. G. 3. K. v Williams and Davis. An 
information was granted againſt the defendants, 
as juſtices of the peace for the borough of Pen- 
ren, for refufing to grant licences to thoſe ale- 
houſe-keepers who voted againſt their recommen- 


dation of candidates for members of parliament 


for that borough. It appeared that they had acted 


very groſsly in this matter, having previouſly 
threatened to ruin theſe people, by not granting 
them licenſes, in caſe they should vote againſt thoſe 
candidates whoſe intereſts theſe juſtices eſpouſed ; 


and afterward actually refuſing them licences, 


upon this account only, And Lord Mansfield de- 
clared,. that the Court granted this information 
agalnſt the juitices, not for the mere reluſing to 
grant the licences (which they had a diſcretion to 
grant or refuſe as they thought proper) bat for 
the corrupt motive for ſuch refuſal, for their op- 
preſsive and unju t refuſing to grant them, becauſe 
the perſons applying for them would not give their 
votes for members of parliament as the Juſtices: 
would have had them. Burr. Mansf. 1317. 
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WARNING 
70 


YOUNG PUBLICANS, 


I wonld wish to guard Publicans againſt ſome 
of a ſet of men known by the name of public-houſe 
Brokers, for in the courſe of my. knowledge, now. 
eighteen years, I have known moſt of the infamous 
villanies. carried on by them againſt the unwary 
Publican. To point out ſome part thereof I will 
give a detail, in order to prevent, if poſſible, thoſe 
mal- -practices in future, againſt ſuch young Pub- 
licans as have not yet felt their rod. 

I have, in the firſt and ſecond editions of clin 

publication, laid open the whole art and infamy of 
that trade, in which if it does not remove, will at 
lealt be a great check on a practice fo long crying 
aloud for redreſs: but this cenſure I would not be 
underſtood to extend to all brokers, for in my. 
time I have met with men of honor of that profeſ- 
hon. A petty. fogging Public-heuſe broker thus 
commences his dirty work. 

The young man intending to enter into the pub= 
lic line firſt enquires for a broker {more properly a 
juggter or jobber] who always has to let long liſts 
of thoſe Public-houſes, into which be and others 


of the tribe have deluded the unſuſpicious before. 
An 
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An interview takes place between the Brok r and 
the intended Publicaa, and a dialogue follows to 


this effect. 


Are you a Broker, ſir? 
At your ſervice, fir. 

Have you any Public-houſes to let? 

A great number: who recommended you to me? 

A friend, Mr, --------- 

/ & * you are not engaged with a broker 1 ſup- 
poſe ? 

No, nor with Brewer or Diſtiller. 

At this the broker ſhaking his ſhoulders, ſays 
aſide, he will do. The Broker perhaps, as is cul. 
tomary, is to have two or three guineas from a | 
Brewer for recommending him a fine fellow as a 
revruit, eſpecially if he has got money: if not the 
Broker is what you my call the running Broker 
to. the Brewhouſe, and even them there is an a- 
greement between parties. 

Then turning to his friend Thomas, &c. &e. 
[for he certainly is a great friend as it is twenty to 
one but he gefrauds the young man of from fiſteen 
to thirty guineas before his eyes are open} the firſt 
queſtion 1s 

Friend what money have 51 got, I mean what 
money can you command ? "aſk the queſtion 
that I may know what will 5 111 you. You have 
not been in the line beſore? 1 

No; I can command about 1501. 

Pretty well: can you make up 2901, as I know 


of a Food thing about that ſum; but as my gooll 


neigh bour, 3 , recommends you, I will 


find a friend in a Brewer, that if he approves of 


your good character will perhaps let you have forty 


or fifty pounds more. This is to cntice the man, o 


to ſift if ke bas had a trial elſewhere, 


He then writes a liſt of some of the Paviic-hour 
ſes that are to be let. 


'L hen 


nd 
to 
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Then fir, vou will take this it with yon, (ut 
I am sure thofe houſes will not be agreable. 

A promiſe to regommend him to-morrow morn— 
ing to the brewer, at whoſe houſe an appointment 
js made, clofes this ſtage of this tranſaction. In 
the mean time the ſnake in the graſs is plodding 
how to get twenty pounds at leaſt out of the hun- 
dred and fifty, as he has done formeriy on many 
ſuch oecafons. "2 

Mr. Broker sets off to the Brewer with news. 
Get, ſays the Brewer, a free house for him, which 
of course come ino his own trade; if not, do 


not lose him. You know the man in che Black 


or Red Lion, is behind the lighter, that is, when be 


is failing in his payment, we will put him in there. 


Next day the appointment takes place at the brew- 
houſe, and the brewer examines the man, bis mo- 
ney his character, &c. &c. as if the Broker had 
ver called. 

Brewer, Broker, and Man, enter into converſa- 
tion for the purpoſe of aſcertaining the houſe moſt 
ſuitable, and the Broker gives him a long liſt of free 


houſes, but which does not include that where the 


ſnare lies. That day, and perhaps two more, are 
ſpent in fruitleſs enquiries, fo that the young-man 
becomes diſcouraged to find he cannot ſuit himſelf. 


In the mean time the Broker has called upon the 


man either in the Black or Red Lion, whom he has 
thus addrefled. TY 
J--------, what will you give me if I can find a 
cuſtomer to your houſe? \J--------, who having 
bought the devil, would of courſe wiſh to ſell him, 
ſays I will give you five guineas, upon condition 
that you will appraiſe the man in, and give as much 
for the goods and fixtures as I paid for them three 
months ago, when Fame into this curſed houſe; 


for three or four months is a long ſtay in theſe fine 
| changeable 
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ehangeable public honſes, where the gentleman pro- 
ker is ſure to derive ſo much emolument 

Mark; ſriend, ſays the Broker, I will agree to 
that, and by eleven to-morrow you w || ſee ſuch a 


man, (de ſcribes him) therefore be ſufe the moment 


he comes in, to damn away and curſe every perſon 
in and about your houſe, and alſo to the man him- 
ſelf be ſure to uſe the moſt uncouth language, and 
proceed even to that degree of rudeneſs, as not to 
give him an anſwer. When make my appearance 
on that or the next Jay, you are to be as mild as a 
lainb. (This is what will do the buſineſs, ſays the 
Broker. 

The Broker comes and meets his new cuſtomer: 
what would you think of fuch a houſe in fuch a 


_ ſtreet? Lt is a fine roomy houſe, a good neigh- 


bourhood, and formerly did a great deal of buſi. 
neſs: it is low rented, low tazed, and in good re- 
pair, three fine recommendations to a good thing, 
but as female policy ſays, „there are many other 
things requiſite for bouſe-kceping as well as four 
fine legs in a bed.” But adds the Broker, the 
man who keeps either the Red or Black Lion, which. 
is the houſe in queſtion, is either drunk, ſtupid or 
mad, indeed if the latter, it will be no great wen- 
der after he had lo{ is all: call upon him, and tell 
him you beard his houſe is to be let, but of any- 
thing you ſee or hear take no. notice: come to me 
again, and if you lize the place, I warrant 1 will 
ſtill do your buſineſs. 

The young man, unſuſpecting the trap laid „goes 
accordingly, and meets a brother who has ſeverely 
ſuffered, but willing to fave ſome little remains of 
his property, follows the advice of the Broker, and 
indeed goes farther; for he abuſes the houſe, cuſ- 
tamers, wife, ſervants, &c. ſo that the ſtranger 
more anxious to ſave his bones than to carry the 

NEW. 
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news to the Broker, makes tne beſt of his way out 
of the houſe, and perhaps in his hurry forgets to 
pay his reckoning. | 15 


Filled with the idea of the madman, the intended 
Publican calls upon his ſnppoſed friend, whom he 
acquaints with the nature of his viſit, and addreſſes 
him. Your information was true; the man is ab- 
ſolutely a maniac : he has ſo terrified me, that I 
was happy to get away with a whole fkin, I ran 
out of the houſe in fuch trepidation. Do not 
mind that ſays the Broker, I know the man, I war- 
rant I will pleaſe him; do you like the honſe? 1 
think I ſhould upon moderate terms, («anſwers the 
ſtranger) the appointment is made, the bufineſs is 
ſettled, and the Broker gives the price required in 
order to receive the five guineas from the goer-out, 
as per private agreement. The new Publican hav- 
ing thus come in poſſeſſion, begins in a ſhort time 
to feel a little of the madneſs which formerly at- 


tended the preceeding Landlord: for in about three 


months the quarter's rent becomes due, which added 
to the expences of houſe-keeping, ſervants' wages, 
if any be kept, cxpenditure for coals and candles, 
to keep the few cuſtomers together, will drain about 


501. out of 1501. then perhaps five applications in 
a week are made'ro the Broker for another cuſtomer 


but to no purpoſe, becauſe he knowsthat a hundred 
pounds of the original ſtock yet remains, and un- 
till the whole be nearly expended, it is not his in- 
tereſt to find a new cuſtomer for the houſe. I am 
now I believe, telling almoſt every man's ſtory on 
his firſt entering into this line of buſineſs. 


The firſt ſtep taken by the broker, is to advertiſe 
the houſe, which he will be ſure to make a charge 
of at leatt one guinea for writing, attendance, &c. 
he confines the application to his own houſe, = 

© 


whatever ſum I] can get from the other man's bro- 


(6132) 


he may have an opportunity of ſending ſuch as may 
apply to other houſes, or of appointing a time for 
a private meeting with a view of finding a freſh 
dupe. In this kind of enquiry four or five months 
are ineffectually conſumed : no proper perſon ap- 
plies till the broker can find a new object, on whom 
he may practice his artifices. 

Having at length found a perſon capable of be— 
ing impoſed on, he pfactiſes a new edition of the 
knaveries above deſcribed in the caſe of the lat 
victim to his duplicity. | 

This ſecond young man having thus the misfor- 
tune to fall into ſuch diſhoneſt hands, is put into 
poſſeſſion of premiffes that have already proved the 


ruin of ſo many other perſons; but to his ſorrow, 


quickly finding the pit into which he has fallen, 
he endeavours to extricate himſelf; and fer that 
purpoſe has recourſe to the Gentleman Broker who 
brought him into his difficulties. The honeſt 
Broker cannot find a cuſtomer till nearly the Pub— 
lican's laſt guinea is expenced. After the adver— 
tiſement, and the other long train of dilatory et 
cacteras, when the Publican as yet remaining juſt 
as much as is ſufficient to pay the Broker for his 
honeſt labours, the latter then accoſts the unfor- 
tunate man he has reduced to beggary, and fays, 
What will you give me if I find a perſon to take 
this houſe off your hands? The anſwer is, I will 
give any money in my power. Then adds the 
Broker, I will do you juſtice: I think I have a 
man in view: but for my ſervices I require in this 
particular inſtance five, fix, or ſeven guineas, I 
have morever another propoſition to make; you 
hnow that the goods and fixtures coft you eighty 
pounds on coming in; yes ſays the man, now if you 
pleafe to divide fairly with me, ſhare and ſhare alike 


ker 
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ker for the goods and fixtures, overand above what 


they coſt you, I will endeayour to clear for you 


thoſe five guineas you, are to give me, Theruined 


Publican wiſhing to diſentangle himſelf by any 


means, readily aſſents to this propoſition. 


: Though the buſineſs might be compleated in two ® 
or three hours, the Gentleman broker knowing he' 


is to be allowed a guinea per day, 1s always care- 
ful to ſpin it out two or three days; the more days 
the more guineas, and he is ingenious in findin 

cauſes of Celay. During the courſe of the appraiſe- 
ment, the broker ſometimes, for the purpoſe of 
ſcreening his knavery, and ſometimes for the pur- 


poſe of concealing his own groſs 1gnorance of the 


ralue of the goods, uſes a kind of ſecret hierogly- 
phics, intelligible only to himſelf. The following 
is a ſpecimen of his curious figures and ſymbols, 

1234 SD EH 
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This muſt be a precious rogue indeed, ſays the 

landlord to himſelf; but it is all for the better, per- 
haps by exacting more money for the goods than 
they really are worth, for I paid too dear for them 
already; he may pay himſelf that infamouſly unrea- 
ſonable ſum he wiſhes to charge me for his trou- 
ble. The bargain is made, and the next unfortu- 
nate dupe is placed in the road to ruin, as well 
equipped for his journey as if he were mounted on 
a Buffer or an Eclipſe. | | 


The ſcene between two Brokers, on one of thoſe 
occaſions, exhibits a moſt curious but turpid iſſue 
of over-reachings and villanies. Not content with 
deluding their employers, they frequently, ſuch is 
their love of roguery, deceive one another. It is 


no great honour to a broker to do one who 1s not 
of the profeſsion; but when Broker meets Broker, 
By way of commenc- 
| ing 


then comes the tug of war, 
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ing the tack, the ſelling Broker aſks ok twice 
the value of the goods, ſuppeſing that his antago- 
niſt would be aſhamed to offer him what they 
really are worth. If tbis firſt thruſt goes ben 
the ſelling Broker next endeavours by hig ggling, 


Kc. to do his opponent, ſo as to inviegle him | into 


an agreement to take the goods at ſuch a value ay 
may enabte the going out Publican to make 2 hand- 


ſome compenſation for the job. 


We will now ſuppoſe the buying to de as deep 
as the ſelling Broker, and therefore not to be done. 


In this caſe when all other methods fail, recourſe 


is had to the golden argument, and a guinea or 
two is ſlipped into his hand; but what would be 
wonderful, would a Broker be found honeſt enough 


to refiſt ſuch reaſoning, a third fis called in, and 


among ſuch a congregation of Brokers it is eaſy to 


foreſee the conſequences. The order of the day 
among ſuch a trio would evidently be,“ Do you 


ſerve me to-day, TI will ſerve you to-morrow.” 


The popular indignation 1s ſtrong againſt the 
tricks of petty-fogging Attornies: but what is a 
petty-fogging Attorney to a petty-fogging Broker? 
the latter al moſt always is the more expert of the 
two in adroitneſs; he is not it 1s true, ſo much 
noticed, but he does not on that account forſeit his 
claim to pre-eminent roguery: like the mole his 
work is the more effectual for being inthe dark. 

Some idea may be formed of thoſe gentlemen's 


mode of practices from the following bills. 


Received from the brewer for finding a „ „ 
cuſtomer for the Red Lion = „„ $3. 
From the man in the Red Lion to find 
him a ditto going ont = — 5 5 9 


| His charge for appraiſeinent when coming 


in, three days attendance - 3 3 0 


— ! 


Carry over 10 10 0 
| | Brought 


& 488: 
„ 
Brought forward 10 10 0 
His advertifing the Red Lion three times 5 
and ſundry attendance to let the ſame 2 12 6 
The Second Cuſtomer wishing to go out. | 
To his agreement to find a ſecond cuſto- 
mer for the Red Lion C 
Three advertiſements and ſandry atten- _. 
dance to let the ſame, to no purpole 2 12 6. 
To half of the 101. 10s. received for the 
furniture more than you paid on com- 


ing in, as per agreement - — 5 0 
To appraiſing bim out, and three days 
attendance = . = — - £8 

| | 29 7 0 


Therefore in about three or four months, the 


Red or the Black Lion produces, without any-rifk. . 


in trade 291. 8s. to the Broker. 


But as the Publicans have now affen them | 


ſelves, as wiſe men, into a committee to conduct 
every ſpecies of matter that may be conducive to 
the welfare-of their brother Pablicans, I beg leave 
to ſubmit the before mentioned, in order that thoſe 

nefarious practices, that is to ſay -robberies, ſhould 
be checked; and that the committee ſhould ap- 
point proper perſons to hear complaints, and puniſſi 
the guilty Broker. &c. 


If the young beginner wants to have a public- 
houſe, let him and a friend apply to a Brewer or 


Diſtiller, there inform him of his money, and of 


what kind of a houſe he wants; and as fair men, 
whoſe intereſt is to find cuſtomers, will give the. 
applicants every information; if the houſe in queſ- 


tion is in their own trade they will open their 


books to inform the parties what trade the houſe 
has done; and if not in their own trade, will, with 


pleaſure, ſend one of their Coopers or clerks to g ns 
| {ne 
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the trade, rent, &c. with every other particular re- 
quiſite for the young beginner, which is the ſafeſt 
method for the Publican to receive his information, 
and not from any made up books and receipts that 
might be made on purpoſe. to deceive the ignorant, 
by either the artful landlord or the cunning broker, 
But upon a future day I hope to publiſh their me- 
thod of meeting to ſettle buſineſs when they value 
the goods: the tricks therein practiſed, and a hiſ- 
tory of the trade from its firſt origin, ſhall appear, 
and alſo the price of all kinds of houſehold furni- 
ture, fixtures, &c. ſhall be laid down fo plain, that 
every man of common capacity may with eaſe be- 
come his own houſe-broker, or, if not, may re-va- 
lue after them, &c. To ſave the expence of bro- 
kers' fees, which are either five or fix guineas, [ 
would recommend the two Publicans to agree about 
the price of the goods, allowing a certain ſum for 
ware and tare, according to the length of time the 
party has been in poſſeffion ; which, if ſo agreed, 
would prevent the advantage being taken as before 
mentioned. ; 


I ſhall conclude this little, but I hope uſeful pub- 
lication, with declaring my total diſregard of the 
- malevolent oppoſition from the detected houte bro- 
ker . It is natural in a ſwindler to fear the officer of 
Juitice, and to hate the witneſs, by whoſe evidence 
he is brought to merited puniſhment ; it is natural. 
in the broker to hate and dread a work which unviels 
the enormous turpitude of his conduct. But when 
the welfare of the public requires a ſevere operation 
any ſoreneſs the rotten parts of it inay feel, ſhould 
never prevent the ſound from cutting them away. 
If in this piece the honeſt and induftrious publican 
will be ſhielded from the arts and ſnares of a knaviſh 
Broker, I ſhall utterly deſpiſe the angry declama- 
tions of thoſe gentlemen ſmarting under the rad, 
and diſſappointed of their future prey. 


London, Weſtminſter, Borough of Southwark, _ 


polis, are of opinion, 


* 
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The following Letter I circulated, and convened 
three Meetings at my own Expenee, in order 
to petition Parliament ; and notwithſtanding 
my having the following opinion figned by Mr. 

_ Erſkine, he Counſellor, for the purpoſe, [ 
could not ind even one that would take the 
Chair, ſo much is each Publican in Chains 
with his Breuer. 


r 
—— 


Licenced Victuallers, 


RESIDING IN 


and places adjacent, 


Nov. 26, Dec. 5 and 13,1799. 


We whoſe Names are hereunto ſubſcribed, hav-- 
ing taken into eonfideration: the conduct of the 
Porter Brewers, in raifing the price of a Butt of 
Beer to five Guineas, and conceiving alſo that we 
already labour under ſeveral grievances, which are 
experienced by no other claſs of men in this metro 


I. That the payment of the ſum of one Shilling ve 
impoſed by the Brewer, upon laying in each Butt = 
of Porter, ought in future to be refiſted---Becauſe 
we conceive that every Perſon ought to deliver the 
goods purchaſed of him, free of all expence. 

II. That the ſum of threepence impoſed by 
Brewers for eyery. Barrel of * mher, and > 

| | 3 N OF: 
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for every Barrel of Ale they lay in, ought no longer 
to be paid; for the foregoing Reaſon. ge 
ITI. That the ſum of one Shilling for fining each 
Butt of Beer is alſo an impoſition, and ought not 
to be allowed---Becauſe all Porter ought to be ſent 
* Publican in ſuch a ſtate as to be fit for 
ale. 


IV. That regaling the Brewers' ſervants with 


victuals and drink ought to be diſcontinued, as an 


abſurd cuſtom; to beſtow no harſher term on it--- 
Becauſe the Servants of the Butcher & Baker might, 
with the ſame propriety claim the ſame privilege, 
V. That a ſubſcription of one Shilling and Six- 
pence per Butt of Beer, drawn by every Publican 
for one Month, ſhould be entered into, in order to 
apply for an act of Parliament for aboliſhing the 


above Cuſtoms---Cuſtoms which are ſo injurious to 


Licenſed Victuallers, that we ſcruple not to pro- 
nonnce, that the ſums levied upon them in theſe 
three articles alone have occaſioned the ruin of 
thouſands; the groſs fum amounting from 2351. to 
G01. per annum, according to the draft of beer. 
As it is impoſſi ble for us to ſuperintend and con- 


duct this buſineſs, by collecting fubſcriptions ts 


carry it into effect, we have authoriſed Mr. BoyLe, 
Vine-ſtreet, Piccadilly, and affiftants, to be em- 


ployed by him, to collect ſubſcriptions and to give 


conditional receipts for the ſame. And we have 
alſo appointed Mr. K---------, Attorney at Law, 
our Solicitor, to prepare and earry in a Petition to 


| parliament for the above popes. The money 
e 


collected by Mr. BoyLs, to be depoſited in the 


hands of Mr. DxeummonD, banker; but if the ap- 
plicatzon to parliament ſhould fail, the ſurplus to 
be returned, after defraying all the expences that 
thall have been incurred, - | 
In order to point out the Neceflity for in 

| | thole 


_ ſame ſum per annum, viz. 
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thoſe oppreſſive cuſtoms, we beg leave to ſtate the 
following facts, and humbly ſubinit them to the 
conſideration of every Licenced Victualler. 


iſt. If a perſon ſhall draw twelve Butts J. s. d. 
a month, the faving will amount, per 


annum, to = - — 7 16+ 0: 


2nd. As the Publican loſes by the 
grounds of his Beer what he gains by the 
cooper's finings, beſides impoveriſhing his 
Beer by the preſent mode of fining, his 
ſaving will amount in this article, to the 


3d, If the Brewer's Servants call twice — 
in a month, the ſavings may be eſtimated 
at, per annum . EFCö;— 6 
4th. That the Brewers ought to allow 
the ſum of three Shillings for the grounds 


or bottoms per Butt, as it is well known 
that three gallons are uſually loſt to the 


Publican in that article, wich amounts 


to, per annum — — - 2 © 


5th. The ſums of fourpence per Barrel 
paid for Ale, and threepence per Barrel for 
Amber, which amounts to, per annum 3 10 o 


Total Loſs 45 2 0 


There is no doubt but the Legiſlature will ſee- 
the propriety of this application for relief; more 
eſpecially when from the laſt yearly account of 
Porter brewed: in London alone, the Brewers will 


gain by the preſent riſe, in that article, a ſum al- 


molt incredible. 


From the returns made by twelve Brewers, in 


one year, up to July, 1799, the number of Barrels. 


brewed is 1,176,152 --- which makes 392,050 
| Profis 


* 
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; 8 ; | 4. $5 
Profit by the preſent riſe, at Fifteen. 
Shillings per Butt, is -. -- - $04,038 0 
One Shilling per Butt for ſending _ | 


it in, amounts to 19,602 0 
Bottoms or Grounds at leaſt at 

two Gallons per Butt, value ane Shill- 
ing per Gallon, amounts to = - 39,204 0 


$52,314 0 


— 


CASE ror COUNSEL.. 

4. a Porter Brewer, ſerves B. a Publican with 
Beer, and beſides charging him Five Guineas pays- 
able per Butt, when fold, demands one Shilling 
per Butt for laying in the Beer into B's. cellar, 
and another Shilling for fining each Butt; which 
fining means rendering it fit for fale. Indepen- 
dent of theſe charges, which are deemed impoſiti- 
ons. 4's Servants claim it as a right that the Pub- 
lican ſhall ſupply them with victuals and a pot of 
Beer each every. time they put any. Beer into 
B's cellar. Theſe three demands being ſubmitted 
to ever fince the beginning of the reign of George 
the Firſt. "Mx. 1 
Quere. Can B. legally reſiſt the payment of the two 
Shillings per Butt; and be juſtified in refufing 
to regale 4's Servants, though theſe have been 
ſanctioned by cuſtom. 

Anſ. Since for. a great length of time one 
killing per butt, and one ſhilling for fitt- 
ing, has been paid to the Brewer, ſuch 

payments amount to complete evidence of 
conſent, on the part of the Publican, to pay 
theſe prices for the Beer already — ; 

| 4 


— a> wthyoonr ˙ ,, — — 


6 5 


9 
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* „ 


but he may enter into a new contract, and 
refuſe to be ſerved, any longer at, ſuch. 


prices; and in the ſame manner may refuſe 
10 ſupply the | Brewers fervants with pro- 
viſtons or liquor for the cuſtom is not 
binding, unleſs as it is evidence of paſt 
conſent. De 
2nd. As many Publicans are Tenants to Brew- 


ers, does the act of renting houſes of them, where 
the above uſage has prevailed, oblige them to com- 


ply with the above cuſtom ? 


5d. Quere. As the Brewers have raiſed their Por- 
ter fifteen Shilling per Butt, are you of opinion 
that Parliament would grant relief to the Pub- 


licans upon their petioning to have the above 


1mpoſition aboliſhed? 


4th. Have the Publicans a. right to enter into a 
ſubſcription for defraying the expence of procuring 
ſuch an at? | | | ö 

Anſ. Where Brewers are the owners of Pub- 

lic Houſes their rights muſt of courſe de- 
pend upon the different agreements. 

It is impoſſible for me to give any opinion 
as to what Parliament may be expected to do 
upon any petition of the Publicans, reſpect- 


ing the price of Porter, or reſpecting any 


other grievance they may complain of : but 
' they have an undoubted right to Petition, 
and may legally raiſe a ſubſcription to Pe- 
tition amongſt themſelves to defray the 
expences of it. | L 
 Serjeant's Inn, | . 
DN 5, 1799, WA Ch hone. 
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REGULATIONS 

_ EET 
SOLDIERS 2UARTERED. 
. _ 


By an act paſſed 25th day of March, 1800, cap. 


27. it is ordered that in caſe any perſon ſhall find 


himſelf aggrieved, in that ſuch conſtable, tithing- 


man, or headhorough, chief officer, or magiſtrate, 


(ſuch chief officer or magiſtrate not being a juſtice 


of the peace) has quartered or billetted in his houſe 


a greater number of ſoldiers than be ought to bear 
in proportion to his neighbours, and ſhall complain 
thereof to one or more juſtices of the peace of the 


diviſion, city, or liberty, where ſuch foldiers are 


quartered; orin caſe ſuch chief officer or magiſtrate 
ſhall be a juſtice of the peace, then on complaint 
made to two or more juſtices of the peace, of ſuch 
diviſion, city, or liberty, ſuch juſtices reſpectively 
ſhall have, and have hereby a power to relieve ſuch 


perſon, by ordering ſuch and fo many of the ſoldiers 


to be removed and quartered upon ſuch other per- 
ſon or perſons. as they ſhall ſee cauſe; and fuch 


other perſon or perſons ſhall be obliged to receive 


ſuch ſoldiers accordingly. 23 
No juſtice having any military office, to be con- 
cerned in billetting his ſoldiers. | | 
The High Conſtables, Headboroughs, and Ty- 
thingmen, are authoriſed to billet tne ſoldiers in 
Weſtminſter, cc. | | 
Petty conſtables, .&c, can quarter ſoldiers in 


their reſpective divifions. 


The conſtables in Weſtminſter muſt deliver liſts 
| upon 
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upon oath, at every quarter ſeſſions, of eyery perſon 
obliged to receive ſoldiers; and ſuch liſts the clerk 
of the peace muſt ſhew to any houſe-keeper, with- 
out any fee; copies of the ſame may be had at 
two-pence a ſheet of one hundred and fifty words. 

Officers, men and horſes belonging te the horſe 
or dragoons, are to be quartered, &c. | 

Dragoons, &c. quartered on perſons who have 
no ſtables, may be removed to thoſe who have 
ſtables. | | 5 | 

Dragoons, and their horſes are to be billetted in 
the fame houſes. 3 

Commanding officers may exchange any men or 
horſes quartered in any town or place, with another 
man or horſe quartered in the fame place, for the 
benefit of the ſervice. | | | 

Any juſtice of the. peace may order conſtables 
to give an account of the number of ſoldiers 
quartered, © 1 5 

If innholders furniſh the men quartered on them 


with candles, vinegar, and ſalt gratis, (except 


when on a march,) by giving the ſoldier the uſe of 
fire and other utenſils, for dreſſing and eating their 
meat, ſuch ſoldiers ſhall provide their victuals and 
ſmall beer. | | | 
Officers muſt give notice to inn-keepers of ſub- 
ſiſtence- money in their hands; which ſhall be 
within four days at the fartheſt aſter the receipt of 


the ſame, as aforeſaid; and the ſaid inn-keepers 


and others, ſhall then and there acquaint fach offi- 
cer or officers with the accounts or debts (if any 
ſhall be) between them and the officers and ſol- 


diers ſo quartered in their reſpective Houſes; which 


accounts the ſaid officer or officers is or-are here- 


by required to accept of, and immediately pay the 


ſame, before any part of the ſaid pay or ſubſiſtence 
be diſtributed either tothe officers or ſoldiers: 2 
vided 


x + ” 
ILL Ic as 4 - Gt 4. IIS TE GY, 


(my. 


vided the ſaid accounts exceed not, for a commit. 


ſioned officer of horſe, being under the degree of 


a captain, for ſuch officer's diet and ſmall beer, 


per day two ſhillings: nor for one commiſſi oned 
officer of dragoons, being under the degree of a 
captain, for ſuch officer's diet and ſmall beer, per 


day, one ſhilling; nor for one commiſſioned officer 


of foot, under the degrer of a captain, for ſuch of- 
ficer's diet and ſmall beer per day, one ſhilling; 
and if ſuch officer ſhall have a horſe, or horſes; for 
each for their hay and ſtraw, per day ſixpence; nor 
for one light horſeman's diet and ſmall beer, per 
day, ſeven-pence; and hay and ftraw for his horſe, 
per day, ſixpence; nor for one dragoon's diet and 
ſmall beer, per day, ſeven-pence; and hay and 
ſtraw for his horſe, per day, ſixpence : nor for one 
foot ſoldier's diet and ſmall beer, per day five-pence; 
ahd if any officer or officers as aforeſaid hall not 
give notice as aforeſaid, and ſhall not un mediately, 
upon producing ſuch account ſtaten, iadisfy con- 
tent and pay the ſame upon proof thereof ſhall be 
declared caſhieredz . „ 

No wives or children may be quartered in any 
houſe againſt the conſent of the landlord, 


3 


2 ——_—_—. 


Lam — 


A Abſlradt of another Act for increaſing the 


Rates of Subjiftence to Innkeepers and others on 
quartering Soldiers, paſſed in England, Wales, 
and the Town of Berwick upon Tweed. 


[16th May 1800.] 


For the better payment of innholders and others 


oh whom non-commiſfioned officers and private 


Soldiers are quartered and billeted, who ſhall be 


furniſhed with diet and ſmall beer at their quar- 


ters; 


ſame- 
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ters; and an option is given to ſuch Innholders 
and others, to furniſh certain articles gratis, in lieu 
of diet and ſmall beer at the rates preſcribed :' anu 
whereas the occafion of marching and quartering : 
troops has encreaſed, and may continue, and the 
rules preſcribed fox furniſhing ſoldiers with ne- 
ceflaries from the high price of proviſions, inade- 
quate and are productive of diſtreſs to ſuch inn- 


holders and others. \ 


It is enacted by this act, that every non-com= 
miflioned officer, and private foldier who ſhall 
be furniſhed with diet and ſmall beer, within the 
aforeſaid part of Great Britain, and for articles 
which have been furniſhed gratis in lieu thereof, 
5 per day to be allowed to the inn- 
holders or other perſons on whom ſuch non- com- 
miſſioned officers or private ſoldiers ſhall be quar= 
tered and billetted by virtue of the ſaid act, they 
thall pay and allow for the ſame one ſhilling and 
foarpence per day, and that the accounts of the 
hall be rendered, and payment thereof made, 
in like Hianner as is directed in the ſaid act now 
in force touching the former rates of feven · pence 
per day, for the cavalry, and five-pence per day, 
tor the infantry; making for infantry one ſnill- 
ing and four-pence per day, and for cavalry per 
day ane ſhilling and two-pence for Hay and Straw, 
and one ſhilling and four-pence for diet ſo fur 
niſhed by each Publican, &c, 


It is enacted, that all non-commiſſioned officers 
and ſoldiers ſhall be entitled to receive their diet: 
and ſinall beer from the innholders or other per- 
ſons on whom they may be billetted, while on the 
march, as alſo on and for the day of their arrival 
at, the place of their final a and on the 

| | twes- 


/ 
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two ſubſequent days, unlieſs ether of the. two 
ſabſequeht days ſhall be a marker day in and for 
the town or place where ſuch officers or ſoldiers 
ſhall be billeted, or within the diſtance of two 
aniles thereof, in which caſe it ſhall and may be 
lawſul for the innholder, or other perſon, to diſ- 
continue on and from ſuch market day the ſupply 
of diet and ſmall beer, and to furniſh in lieu 
thereof the articles bed, ſalt, vinegar, and candles, 


' Perſons paying money to non-commiſſioned of- 
AKeers or ſoldiers on a march in lieu of furniſhing 
diet and ſmall beer, liable to be fined and pu- 


When halted on a march, non commifsioned of- 
Kcers and ſoldiers are entitled to diet and ſmall 
beer from the perſons ſo quartered as after arriving 
at their deſtination, | 

And if ſuch halting be only for a day after arri- 
val, and that be a market-day, their diet and ſmall 


beer is not to be diſcontinued, but to be continued 
on ſaid market-day. 


All non-commiſsioned officers and private men 
employed in recruiting, and the recruits by them 
raiſed, ſhall, while on the march, and for two 
days after the day of their arrival at any recruiting 
ſtation, be entitled to the ſame benefits as are 
Herein before provided in regard to troops upon the 
march; but no recruit on their recruiting ſtation, 
ſhall be entitled to be ſupplied with diet and ſmall 
beer at the rate herein before preſcribed, except at 
the option of the perſon on whom he ſhall be quar- 
tered : Provided alſo nevertheleſs, that in caſe an 
ſuch recruiting party, with the recruits by them 
raiſed, ſhall remove from their ſtation, and after a 
time ſhall return to the {ame place, they and the 


recruits 


— ——. — 


11453) 


recruits by them raiſed, ſo returning, ſhall not be 


again entitled to the ſupply of diet and ſinall beer 


for ſuch two days as aforeſaid, unleſs the period 
between the time of their removal from ſueh 
place, and their return thereto, ſhall have ex- 
ceeded twenty-eight days, | 


— 


The aforeſaid | act is to be in full force from 


the eighteenth of May laſt, until the twenty-fifth 


day of March, 1801, or until repealed by ſome 


ij * 


Ir is univerſally known however plain the 
Inſtructions and Receipts are given or laid down, 
for the inſtruction of the Public, in any pub» 
lication, however ſimple the theory may be, 


it is ſubje& to lead the unſkilful into error, 


and that practice alone is the only criterion er 


ſtandard of perfection, P. BoyLsz, will at a trifl- 
ing expence, (any Saturday) at his own houſe, 
Vine-ſtreet, Piccadilly, from Eleven o'Clock till 
Three, by giving twenty-four hours notice, in 


writing, (poſt-paid) will undertake to inſtru. 


any Publican how to make up his own Com- 
pounds, and Gauge all his own Caſks, alſo make 
the ſaid Publican a perfect maſter of the Book, 
firſt the ſaid Publican producing his Porter 
Licence, in order to prevent any perſon attend- 
ing to gain inſtructions, who are not real Pub- 
licans. 


Any ſuch Pablican who cannot attend on the 
above mentioned day, BorLz will, on giving him 
three days notice, wait upon them at their own 
houſes, provided it be in the metropolis, 


The Lords of the Committee of Council 
appointed for the Conſideration of all Matters 
relating to Trade and Foreign Plantation 


SUBMITTING TO HIS MAJESTY'S CONSIDERATION 


The EVIDENCE and een they have collected 


in conſequence of his MajesTY's Order in Council, 


dated the 11th of F ebruary 1788, concerning the pre- 


ſent State of the Trade to AFRICA, and particularly 
the Trade in SLAVES ; and concerning the Effects and 
Conſequences of this Trade, as well in Ar RICA and 


the WEST INDIES, as to the general Commerce of this 


Kingdom. 


1789. 
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